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HOW TO MANAGE A COOICING RANGE. 
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Cleakhtg. —Each, stove or range should be vrell black- 
leaded once a -week, when the range is cold, in the follow¬ 
ing manner :—Eemove all accumulations of dirt, soot, and 
grease from all parts of tho top and front of the range, 
and see that no accumulations of dirt are left where the 
various movable parts join each other. Mix the hlacklead 
to the consistency of thin paint with water, and a few drops 
of turpentine add 1 will assist the polishing. Lay the 
hlacklead on thf *11 go with the usual stump brush, then 
brush rapidly iu .all parts with the soft brush until the 
work is dry, and hnish with the hard brush ; then, once a 
day, wlien thef fire m Ihw, pass an old blacklead brush over 
all parts of the range. This can be done in two minutes, 
and a black lustrous surface will be maintained. 

F LUE- CLE AXING. — aM flues should bo properly' scraped 
in every part with the flue-rake at stated intervals, say 
from one to two or three times per woekj but experience 
should be the best guide. Soot being a nou-condiietoi' of 
boat, dirty flues mean a waste of fuel. Soot also makes 
the Are burn slow by impeding the draught or flow of aif 
through the fire. Keep the bottom grate clear of dead 
ashes, as dea^ ashes prevent the air going freely through 
the fire, causing a waste of coal, The want of air caused 
black smoke and soot. In a good range, properly managed 
-the soot and smoke element in coal is mostly converted in 
w flame. The heat from flame is as valuable as the he. 
“from glowing coal. The fire should be from three to five. 
inche.s thick, according to the kind of .coal used au the 

t . amount of work ^ne. ' A fire about three inches thick 
makes the least smok'e. The fireplace is then a small gas- 


,:»work, most of the smoke being converted into flame, pro- 


7 ducing the heat recj^uirod instead of sending dirty smoke 

















to your neighbours. Study the working of the range, and|c 
see that all doors and +he flu© rake are in proper order.' 
The damper should be opened just wide enough to give the | 
requisite draught. W^ith a newly-made dre it should be 
opened wide, and after the flame is fairly going, close it a 
little. When the work is done, leave it just a little open, 
so as to preserve the fire for future use and to keep the 
range warm. Proper attention to the damper will help to 
give regularity of heat, and aflect a great saving of coal 






}f 


Sluggish draught is caused by a dirty fire-bottom, dirty j - 
flues, doors not being properly closed, 'nge being out of 
order, chimney sheet not being nir-tight, Or foul chimney. 

All chimney tops or pipes should stand not less than three it. ■ 
feet above the ridge of the house. Smoky chimneys and 
down draught are often caused by tlie nearness of higher 
buildings, trees, or hilly ground. When this is the case a 
cowl is often requisite. 

H, E. Shacklock. 
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GENERAL PRINCIPLES OF SOUP MAKING. 

Soup is one of the most economic and nourisliing \7ays 
of preparing food for young children, invalids, and the 
aged. In the place it converts into nutritive food 
many oddments that would be otherwise wasted. When 
people sit dowui to dinner tired and wear}', it does not give 
the digestive organs too much to begin with, as well as 
partly satisfying the appetite, before the more expensive 
and often more indigestible dishes come on. All sorts of 
liquors in which frph meat, fish, or vegetables have been 
boiled, help to up light nourishing soups. 

For people troubled with sleeplessness a good authority 
quotes: “Thatthe warm liquid enters the blood quickly 
and draws it away from the head, in order to assist the 
stomach to perforin its functions, and so causes di’owsiness." 

The utmost nicety is required in its preparation. An 
enamelled stock-pot is best, as it does not flavour the food. 
The meat and vegetables should be perfectly fresh and 
clean, the fat carefully removed, &c. 

A good general proportion of meat for stock is 1 pint of 
cold water to each pound of meat, and one pint over ; say 
4 lbs. shin of beef or knuckle of veal, and ham or chicken 
bones. To this add five pints cold water, 1 turnip, 1 carrot, 
stick of celery, an onion or a leek or two, a few pepper¬ 
corns, and a pinch of salt to make tlie scum rise. Let 
come to boil, skim, put aside to simmer slowly o hours or 
more. Now strain carefully by placing a china colander in 
a basin, and over the colander a double piece of butter-cloth; 
allow to stand all night. Next day remove the fat care¬ 
fully ; it should be quite clear and finn. 

To Clarify with Meat. 

If desired particularly clear, for julienne soup, &o., put 
2 quarts of stock in an enamelled pan; add to it :flb of 
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gTa\y meat, cut very fine (or lib. of meat to every Slbs. 
of whicli stock is mad© a good average proportion), 1 
turnip, carrot, and u'kito part of leek or onion, also 
ckopped fine. Put all together over a quick fire, and 
'n'hisk constant!}'■ until it comes to the boil. Then stop at 
once and stand aside for 10 or 20 minutes. The albumen 
in the raw meat will have gathered all impurities, and the 
meat acts as a filter. Htrain carefull}’ twice as directed, 
not disturbing tho nu‘at ilio seuioml time. The result 
should be a beautifully clem* liquid, ‘which should be 
clarified on the day reepdred, ^Vh('I i'ggs aro used to 
clarify for the above, use two whiicH mu. iiellH crushed and 
■whisked iu a little water. Place thoHo in tlie stock in a 
pan over the fire, wliisk until it Imils, hiy asuh! for 20 
minutes, and strain as proviou.sl}- diri'cted, liouii meat 
enriches stock, but 'white of egg impovm'isluiH it. 

Julienne Soup, 

To either of the above add cooked vcgctable.s sbred 
small, such as a fe'w pieces of caulillowor jiiul green peas, 
or celery and carrot shred fine, conked scparalcly in boilirg 
water or butter, w'ith the cover off. 

Soup Royale. 

Is savoury custard cut into stma and mhicd to claiified 
stock. The custard can be coloured witli (•(jchineal and 
spinach if liked. 

Stock will keep longer in w arm weather without the 
addition of vegetables, j>articulai‘ly turnip, wliidi sours 
quickly. 

Purees are thickened soups rublicd tlirough a sievje. 
Nothing ia wasted, but they take a considorablo amount of 
!;ime and patience. 

Several recipes follow:— 
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Second Stock, 

% 

ds mado from bones of joints previously cooked, or from 
meat and bones from Tvbicli first stock has been made. 
They are chopped up, covered witli cold ■vrater, the usual 
vegetables added, with a pinch of salt to make the scum 
rise; and boiled for hour.s, then strained and used as 
diroL'tod. 

Most authorities recommend covering the pan closely 
while boiling stock, to prevent waste by evaporation; 
otliers again leave Jthe cover ofi during the whole process, 
wliich certainlj’- ^|i.akes the clearer stock, but requires 
lojiger time,' more fuel, &c. A very little sugar helps to 
bring out the flavour of the vegetables, but should not be 
noticeable, neither should any one flavour predominate. 
The diy skin loft on the oiiioii helps to colour the soup. 

Kidney Soup (1). 

1 ox kidney,, w^ash well, and cut into i-inch pieces, re¬ 
moving fat carefully. Put 1 oz. butter into a stewpan, add 
the kidney, and fry quickly; add 1 tablespoon flour; mix 
until the moisture is absorbed, and then add 1 teaspoon 
salt, ^ do. pepper, do. dry mustard, and same of sugar. 
Stir well, pour in 1 pint of water, and keep stirring until it 
boils. Keinove to a slow part, and allow it to simmei* slowly 
2 hours, stirring frequently. Add to this 1 quart of second 
stock, mix in a basin to a paste 1 or 2 tablesi>oons corn¬ 
flour with a little water or stock, pour this into the soup, 
season to taste, and stir until it comes to the boil. 

Kidney Soup (2). 

-Cook as ju’evious recipe, but thicken with 1 teacup of 
sago previously swollen and put on to boil with cold water. 
When soft add to the stock, and let simmer slowly until"* 
required. 
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Fish Soup. 

Put the bones and triinnnngs, head, &c., of a fish on to 
boil with 1 quart of cold \vntt*r. Lot it boil about f of an 
hour. Strain, add 1 proparod onion chopped small, J tea¬ 
cup rice ; boil 20 minutes. Add ]ni]>per and salt to taste, 
and 1 dessertspoon choppcnl jmrsloy just before seiwing. 
Or, boil ndth the fisli boiit's, wiiitfv, &e., 1 dessertspoon 
' pej)percorns, 6 cloves, 1 bay h'lil' (instead of onion), 1 tea¬ 
spoon salt. Strain, and thie.lten wif li <mn tablespoon flour 
dissolved in a little milk. (tr use tlie .^^.buvo stock for 

Oyster Soup. 

Beard 2 dozen (jystei’M, slriiin, and stixMi Iho liquor. 
Sinimer tlie beards in u little [lale .sLnek Tor 20 minutes, 
strain the liquor oif, add lids and fin* oyslcrs to the stock, 
Bo not let them boil. A little warm cream may be added 
at the very last, or a taldesptaui of ari'fiwrctot Tuixed in a 
j little milk to thicken, Plavoui' witli niaeo and cayenne. 

Spring Vegetable Soup. 

2 lbs. shill of beef, 2 lbs. tviiiickb^ oT veal, salt, 2 young 
carrots, 1 turnip, 1 leek, 2 sticks c(h*ry, 1 Hiuall cauliflower, 
1 gill greeu peris, 1 saltspoou carlumate soda. 

Cover the meat n itli 15 pints cold wiit(*r, add 1 teaspoon 
I salt, let come to the boil. Then sinimer slowly 4 hours, 
strain, and skim well one hour Ijel'oro sorviiig. Then add 
the vegetables; first the sliiiod (rarrot, (uit. up celery and 
i leek, and in half an hour put in the sliced turnip; 15 
minutes afterwards the broken iq) (niuliflower. At the 
same time in a separate pan have sonic boiling water. In 
it put I gill of shelled peas, 1 teaspoon salt, and I salt- 
! spoon soda. Boil with cover olf from 15 to 20 minutes, 
according to age of peas. When they are quite soft drain 
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in a colandorj place in a warm tureen, ladle the soup and 
other vegetables over, and serve. 


( 


Pea Soup. 

1 tpiart split peas, 2 onions, 1 turnip, 1 caiTot, 2 sticks 
celery, salt and pepper, cooked or uncooked bones, or 
lii|uor ill which meat or ham has been boiled. 

Soak the peas for 12 hours or all night in cold water, 
otioiigli to cover them. Next day put in a pan with two 
(juarts cold water, the vegetables cleaned and cut up, some 
boiitis, 1 teaspoon salt, and ^ teaspoon pepper. 

Boil slowly 2 hours, and watch and skim occasionally. 
Itemove the bones, place a colander over a basin, pour the 
contents of the pan in, and rub through into the basin with 
a wooden spoon. Season to taste. The soup is ready to 
bo seiwed, with a little powdered mint and toasted bread 
cut into dice, either put in or sent round separately on 
plates. If meat liquor is used no bones are requii*ed, and 
less water in proportion. 


Thickening for Soups. 

(Spanish Noullles). (Jewish Frimsols). 


1 egg well beaten, a little salt, stir in sufficient flour to 
make a dough as for scones. Floui’ the board welly roll out 
rery thin in 3 pieces, spread on back of chair to dry for a 
couple of hoiu'«; fold up and cut into tiny sti’ips to look 
like vermicelli; dredge flour over and shake lightly apart. 
AVIien wanted for use, throw into boiling clear stock until 
a.s thick as reqnired, just boil up, and serve hot. 

The same can be cooked in bailing milk sweetened for 
hasty pudding; or the same mixture can be cut into lettei’s, 
stars, &c., for soup after being rolled out and dried, 

I Savoury Custard for Soup. 

I Yolks of 3 eggs and white of 1 (or 2 whole eggs), put 
Into a small basin, add 1 gill clear stock (or milk), and } 
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spoon salt. AVTiisls: eggs and stock well together, take a 
small stone jam-pot, butter it well inside, fill with custard, 
cover with buttered paj)er, and steam ^ to an hour until 
firm. The custard must not boil. "WTien cool, turn out 
carefully on a plate, cut into dice, and place carefully in 
clear soup. 

Mutton Broth. 

3 lbs, scrag of mutton, 2 ozs. pearl barley or rice, 1 j 
turnip, 1 onion, 2 leeks, 1 carrot, 1 teaspoon parsley, salt i 
and pepper. Wash tlio barley well and put to soak in a 
basin of cold water, (hit the mutton into joints on a board, | 
wash well in cold wat<*r ; then put into a pan with 3 quarts 
of cold water. AV’^hen it comes to boil skim well, add 1 | 
teaspoon salt to oiicourage scum to rise, skim again, and 
move to side of fire. Allow it to simmer gently 11 hours. , 
Take tlie vegetables, wash well, skin, and cut into dice. 
Strain the liquor off the mutton into a basin ; then cut the 
meat into small pieces. Heturn the strained skimmed ' 
liquor to the pan, add the meat, veg'etables, barley, pepper , 
and salt to taste; simmer .slowly until the barley is cooked 
—about f of an hour or more. Skim again, add the chopj)ed 
parsley, and serve in a hot tureen. 

Milk Soup. 

2 lbs. pofatoes, 2 leeks or onions, 2 ozs. butter, ^ oz. 
salt, pepper, 1 pint milk, 2 tablespoons crushed tapioca; 
time, hooi's. ■ Put 2 quarts of w’ater on to boil in a ' 
large pan, clean the potatoes, peel and quarter, wash and 
cut up leeks. Put the butter into a stowpan, add the 
vegetables, and let sweat five minutes on the fii’e; then 
add to boiling water, and also add salt and pepper. Boil ; 
until a mash, strain through a colander, and rub vegetables 
through with a wooden spoon. Eeturn to pan, add 1 pint ; 
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milli:, put on fire to boil, then sprinke in by degrees the 
tapioca crushed, stirring Avell the whole time. Boil gently 
Id minutes, serve in hot tureen with fried bread handed 
round. Celery may be added if liked, 2 sticks or some 
seeds, with the other vegetables. 

Vegetable Stock. 

1 small cabbage, 3 onions, 2 carrots, I turnip, 2 ozs, 
butter, 3 cloves, 30 peppercorns, a bunch of herbs (thyme, 
marjoram, and a bay leaf), salt to taste. Gut the cabbage 
into quarters, also the turnip and carrots ; wash the onions, 
leaving the skins on. Put all into a pan wdth 2 ozs. butter, 
tlie herbs tightly tied together, and also the cloves and 
peppercorns. Put on the fire and let it sweat 10 minutes 
with the cover on; stir, and not let burn. Add to the 
vegetables 3 quarts cold water. When Ijoiling, move aside 
and let simmer slowly 2 hours. Watch and skim occasion¬ 
ally, strain, and it is ready for use; it should be reduced 
a little over 2 quarts. Can be used as meat stock for 
spring vegetable soup or pea soup, or served with fried 
bread or custard. 

Brown Gravy Soup (Xo. 1.) 

Some lean meat, flour, pepper, salt, water—I pint to 
each lb. and one over. Vegetables—2 carrots, 1 onion, 1 
turnip. 2 sticks celery, sprig each of thyme and parsley and 
marjoram; 8 cloves, 2 blades mace, i tablespoon sugar, 
a little ketchup or soy if liked, 2 ozs. flour, 2 ozs. butter. 

Cut the beef into pieces, dredge with flour seasoned 
with salt and pepper, fry brown in a little butter or drip¬ 
ping, slice onions thinly with the skins on, alsofi’3^ with the 
vog(»tablGs cut up ; cover with water, and simmer the whole- 
ingredients five hours. Strain and skim 20 minutes before 
serving Melt an oz. of butter in a pan, mix well with 1 
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oz. flour and a little soup, stir in the sugar, soy, or ketchup, 
add to the soup, and serve in a hot tareon. 

Brown Soup (No. S). 

2 lbs. stewing meat, I onion, I turni]), 1 carrot, 1 stick i 
celery, salt and pepper to taste, and a little beef dripping. 
Put the dripping in the pan, slice the onion (with the skin 
on to colour), fry brown ; add tlie meat cut small, and 
dredge with floiu-, popper, and salt. Cover with 1 quart ' 
of cold water, and then add tlio vegetables; let simmer 3 
hours, strain tlirough a wire sieve, and serve. 

Palestine or Artichoke Soup. 

r ; 

2 lbs. Jerusalem artichokes, 2 quarts white stock, 1 oz. 
butter, 4 pint good milk or cream. 

Boil the ai*tichokes after peeling until tender, in the 
stock, and mash through a sieve or colander with a wooden 
spoon. Boil up, add tho milk, and butter, pepper and salt 
to taste. Serve with sippets of toast. 

White Stock. I 

3 lbs. knuckle of veal, trimmings of poultiy or 1 lb. of 
shin, 2 carrots, 1 turnip, 1 onion, 1 leek, 2 sticks celery, 6 
white peppercorns, 1 teaspoon salt, 5 pints cold water; ^ 
cut meat into small pieces, chop the bones, removing the 
marrow. Put on the fire with water and salt; let come to 
boil, skim well, add the vegetables, and simmer five or six 
hours; strain, allow to cool, and remove fat before using. 

Oxtail Soup. 

1 oxtail, 4 ozs. butter, 3 carrots, 1 turnip, 1 onion stuck 
with six cloves, ^ head celery, 3 ozs flour, boquet garni 
(that is a sprig each thyme, marjoram,* parsley, and a 
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simmer slowly 1 hour, then &trmn, add the remainder of 
stock and the cocoanut milk (if' good). 

In another pan melt the butter, stir in the flour, add 
cold milk, stir until it thickens ; add this to the soup, and 
just before serving stir in the cream. Serve hot. Sweet 
almonds may be substituted for the cocoanut. 

Kidney and Maccaroni Soup. 

G sheeps’ kidneys cut up small. Dredge with flour, 
brown with one prepared onion in an ounce of clarified fat; 
then add 1 quart of thin stock made from bones, simmer 
gently of an hour, add 3 ozs. boiled maccaroni cut up 
I Hinall, 1 tablespoon ketchup, 1 "Worcester sauce, pepper 
Hiid salt to taste- Just before serving add 1 tablespoon 
I finely chopped parsley. 

Delicate Soup. 

Take 3 carrots, 1 turnip, 1 onion (prepared), 1 leek, a 
stick of celery, 2 02s.butter, some mutton broth, seasoning 
to taste. Cut the vegetables small and fry in the butter 
until tender and a light brown colour, add sufficient water 
to keep from burning, stew 1 hour; then rub through a 
j colander with a wooden spoon, moistening with the mutton 
I broth. Boil up 1 minute, add seasoning to taste, and a 
little cayenne if liked. This soup should he thick, like 
<T(>am. 

Artichoke Puree. 

lbs. Jerusalem artichokes cut into slices, add 2 
largo onions sliced, bunch of herbs, 1 bay leaf, pansley, 
thyme and celery. Melt 2 ozs of buttei*, fry vegetables a 
gcjldon brown, add I quart new milk or white stock, skim 
well, boil from ^ to f of an hour, strain through a sieve, 
and return to warm. To season add ^ a pint of cream just 
before serving if liked. Serve with sippets of toast. 
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Turnip Puree. 

2 lbs. peeled turnips cut into dice, place in a .stewpan 
I with 2 02s. butter or good dripping, stir over a quick fire, 
add salt to taste, and one tablespoon flour, 2 quarts of 
stock, or rather less hot water; simmer gently 1^ hours. 
Pass the whole through a sieve, put back into the stewpan, 

I season and stir well l)Qfore sfu’V'ing. If preferred can be 
I made with water, tiiilk, or cream, to he added at the Irst, 
about half a pint. Serve squares of fried bread. 

Potato Puree. 

lib. potatoes, 1 small onion, 2 leaves celery, I oz. 
butter, li pints wliite stock, salt, 1 giU cream or cup of 
milk, some fried bread. \Vash, peel, and slice the potatoes, 
peel the onion, and cut up the celery, put all these into the 
5^0-^ pan with the butter to sweat 5 minutes; they must not | 
discolour. Pour into the stewpan one pint of stock, and 
stir frequently to prevent Imriiihg. Let all boil gently 
until the vegetables are cooked — about J of an hour. aim 
the extra \ pint of stock, turn the potatoes into a colander 
and press through with n wooden spoon, adiling by degrees ! 
the I pint stock to make it pass easily. Wash the stewpan 
and pour the puree hack to warm, add salt and whiU 
pepper to taste, the cream or milk, stir smoothly with a 
wooden spoon until it comes to the boil. Pour into a hot 
tureen and serve with fried bread cut into dice. 

Cock-a-Iieekie. 

(Meg Bods). 

Make a stock of 4 lbs. good shin, strain, add to it one i 
large fowl and ^ a bunch of leeks cut into inch pieces, 
simmer 1 hour or more, according to fowl’s age, then add 
the remainder of leeks cut up, and after c^efaUy 
skimming, pepper and salt to season. Stew until the leeks 
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are tender, serve in a hot tureen, the fowl in the centre. 
People who dislike leeks substitute shred greens or spinach 
to colour, and thicken with fine oatmeal. 

Hotch Potch. 

(Meg Dods). 

Some mutton stock (1 pint), 2 lbs. lamb chops, 2 grated 
carrots, 2 sliced carrots, also a few young turnips, onions, 
lettuce, a little parsley, 1 pint in all; also 1 pint young 
green peas. Put in all the vegetables, retaining half the 
peas until near the end. Simmer slowly about 1 hour, then 
add the remaining peas, white pepper, and salt to taste, 
and cook 15 minutes. Serve all together. 


FISH. 

4 

Fresh fish is a cheap, nourishing, and light food, easily 
digested, and particularly suited to those who have much 
brain work. Its greatest disadvantage is it will not keep 
long. A little practice will soon let a young housekeeper 
know the difference between stale and fresh fish, as, when 
fresli, the eyes are bright and full, gills red, flesh firm, and 
tail stiff; when stale, the eyes are sunken and dull, &o., 

I and smell strong. 

Tn cooking fish, the same rule applies as to all flesh. 

I ’lrsl: immerse the outside in boiling fat or water, or apply 
sf;i‘<iiig heat to harden the surface by coagtilating the 
iillnmiGii and so retaining the juices; when in perfection, 
tlu? flesh is in layers after cooking, with a portion of white, 
(Mirdy matter between each flake. 

both rubbing the fish with dry floui*, and also dipping 
into beaten egg, help to retain the juices in frying, just as 
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dipping in oil or butter for broiling. Bread'Crumbs can be ^ 
prepared from crusts dried in the oven, pounded on a j 
board, carefully sifted, and stored in a jar for future use, | 
These gi-eatly improve the outward appearance. If none * 
are at hand, grate some off a new loaf crust on to a piece 
of paper. 

In frjdng, there should be siiOicient fat or oil to cover, ! 
and it must be boiling, or the fisli will bo greasy and break. ' 


Fish, to Fry. 


l^lbs. lard or clarified (lrip]>ing, 1 egg, some flour and 
broad-crumbs. Clean tho fish nicely, cut off tho fins, &c,, j 
skin if required, and cut into fillets or cutlets, or leave | 

I whole if small; then rub a little salt in to make firm, dry 
well and rub with flour ; then brush over with well-beaten ' i 
egg, roll in bread-crumbs, cover well, and finger as little j 
ns possible. Put tho dripping in a deep pan to boil, and 
when it is ready a piece of bread thrown in will make a ^ ' 

fizzing noise. Put' the fish in a frying basket if possible, ; : 

place in the fat, and:fry a light brown. Prain on a piece | 
of paper before serving in a hot dish on a napkin garnished i I 
with parsley, and serve anchovy sauce if liked in a sauce- ! 
boat. Let the hot fat settle a minute, then pour carefully ' 
through a strainer into a jar for future use. i 


Fish, Fried (Jewish Way). 


VV ash the fish very carefully in three or four waters^ 
d^ryj and rub a little salt in, and allow to lie awhile before 
cooking, carefully removing all fins, &c. Put in a deej) 
frying-pan sufficient of the best Lucca oil to cover the fish. 
A^^ien it boils (which can be^best known by dropping in a 
little of the beaten egg, wHch will immediately rise to the 
surface) rub the fish well with flour, then dip in well- 
beaten egg, and place in the oil at once. TV^hen brown on 
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one side turn Tvith. a slice, and brown on the other (the 
white side of flounders should be eoohed first, and then 
turned). Place on white paper to drain and serve cold. 

Boiled Fish, 

Put in a saucepan or fish-kettle to boil just sufficient 
water to cover the fish, and enough salt to taste the water ; 
a little vinegar will help to harden the outside. Place the 
lish, carefully cleaned, in cold water, on a strainer or 
()Inte, slip in hot water (or boiling water for salmon), 
and cook gently for 20 minutes, according to size. If it 
lioils quickly it is sure to be spoilt. AVhite fish is improved 
l>y being rubbed over with lemon juice. Skim carefully, 
and lift when the sldn begins to crack. Serve with melted 
1 Hitter or anchovy sauce. 

Fish Cakes. 

1 lb. boiled fish, ^ lb. well mashed potatoes, 2 ozs. 
I Hitter, 2 eggs, 2 tablespoons milk, cayenne pepper to 
cover a threepenny hit, a little chopped parsley. Melt 
butter and milk in a pan, add potatoes and fish minced 
seasoning, &c., mix with 1 egg thoroughly, and turn 
nut to cool. AVhen cold, form into cakes with a little 
(lour, dip each into beaten egg, then in crumbs, and fry a 
liglit Ijrown in boiling fat. This quantity will make 8 flat 
cukes. Serve in a circle on a napkin with fried parsley in 
iSn' centre, 

Russian Fish. 

1 U), cold fish, 6 ozs. rice (boiled), ^ pint milk, 1 oz, 
tl<Hir, 1 oz. butter, 2 eggs (boiled hard), 1 dessertspoon 
uiu'ljov'y sauce, a few capers chopped, pepper and salt. 
I’fcalc tho fish into flakes, melt the butter, and stir in the 
llonr; add the cold milk and stir until it boils up ; add the 
uiii'liovy sauce and mix ’well. Butter a small pie-dish. 
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place in a layer of fish, then one of rice, pour some sauce ' 
over, then a layer of sliced eggs, repeat until the dish is fuU, 
ending with egg, over which sprinkle the chopped capers. 
Put a few pieces of butter on top, and place in the oven to 
get very hot, not to brown. 

Anchovy Toast. 

Boil an egg 10 minutes, cut into slices while warm, and i 
lav on pieces of nicely cut, well-Tmtterod toast. Cut up j 
and bone some pickled anchovies. Put two small pieces 
crossed on each piece of egg, nud servo very liot. 

Croutons of Haddock. 

^ Ih. dried haddock, 1 oz. butter, 1 tomato, 2 hard 
I boiled eggs, chopped parsley, 1 gill of cream or good milk, 
cayenne, salt, and 4 croutons of bread fried a nice pale 
brown. After cutting neatly with a cutter, chop up the I 
fish and the tomato, put into a stewpan with the oz. of 
butter, the white of egg finely chopped, and the seasoning j 
mis well, add the cream, pile this mixture high on the 
bread, and decorate each with chopped parsley, yolk of 
egg, and a little lobster, coral if possible. 

Pilleted Fish. 

To take the hone out, place the left hand firmly on the 
fish, back towards you, then cut down the bone with a sharp : 
knife, keeping it close against the bone, and cut oS all , 
the fiesh from one side. Turn over and repeat. Skin 
by turning the skin side downward, hold firmh, and scrape 
all the flesh off in one piece- Divide each side into two 
pieces; if a cod, roll up, and place in a greased pie-dish, 
sprinkle with white pepper and salt, and place a piece of 
butter in centre of each roll, cover with greased paper, and 
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}}iike 20 minutes. Serve on a hot dish with a small piece 
of parsley on each. Sauce:—Cover the bones, head, skin, 
&c. with cold water, boil i hour and strain. Put into a 
pan 1 oz. of butter, stir in 1 oz. flour, then gradually add 
■1 teacup of the stock, a very little milk, and pepper and 
Halt to taste. The remainder of fish stock will do for 
oyster soup. 

Fish Fried in Batter. 

^ lb. clarified dripping, 1 fish cut into cutlets, 2 ozs. 
Ihuir, 1 egg, 1 dessertspoon salad oil (or butter melted), 
and salt. 

Make the batter first by putting the flour and salt in a 
bjisin, add the oil, mix smopthly; and then add i a ^M-cup 
j.i'pid water, and lastly the white of egg beaten with a 
kiiifo to a stifl fi-oth. Mix in Hghtly and allow to stand a 
while before using (not longer than an hour). Dip each 
piece of fish in, and fry in boiling fat a nice brown on each 
isiile, being careful they do not touch. Take carefii% out 
with a perforated 8|ioon, drain on kitchen paper, and serve 
nti a hot dish. (Cold meat or pork may be cooked the 
same way.) 

Baked Stuffed Cod. 

A nice large cod, 1 teacup breadcrumbs, 1 dessertspoon 
(diopped parsley, 1 teaspoon chopped thyme and marjoram, 
[X'pper and salt, 2 ozs. chopped suet, 1 egg, 2 ozs. dripping, 
ami some brown crumbs. 

('lean the fish nicely, take out the eyes carefully, putting 
I voiu* linger through and cutting the outer skin, trim off the 
titiH, tail, &c., with the scissors; make the stuffing, fill care¬ 
fully, and sew up. Tie a strong thread to one eye with a 
daniing needle, bring it through the middle part, then 
til rough the tail, draw the string tightly and the fish will 
luJto tlio form of S. Tie in the end. Brush over with beaten 
ugg, then cover thickly with brown crumbs, place in a well- 
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greased pan, tjoyered "with buttered paper, and bake from ^ 
to f of an Iloiit. Baste over the paper if necessary. Sen'e 
hot "with a piece of lemon in the mouth, and parsley in 
each eye. 

I liittle Pigs in Blanket. | 

Season 6 large oysters with popper. Cut some fat bacon 
into very thin slices, wraj) an oyster in each, and fasten 
with a tiny wooden skewer. ITeht a frying-pan verj^ hot, i 
cook the little pigs long enough to crisp the bacon. Place I 
I on small pieces of toast, and serve immediately garnished j.^ 
with parsley. Do not remove tho .skewers. i’; 

Stewed Fish. ! 

Cut up and sprinkle with salt any fish, say two flounders, 
slice 4 rings of onion, lay in a pan with piece of butter size 
of walnut, let cook a few minutes ; then lay the fish in with ' 
a little ground ginger and j^epper, and a small cup of 
water, and let stew slowly until done. ' Have ready the 
juice of 3 lemons and 2 eggs well beaten, add juice to eggs i 
and mix well, remove saucepan with fish from fire, let 
stand -Jr d minute, then j)our sauce over, place on fire again 
and boil up once. Serve fish on one dish and sauce in a 
boat. To be eaten cold. I 

Scolloped Oysters. | 

.2 doz. oysters, [cup of bread-crumbs, 2 ozs. of butter, ^ 

4 scollop shells, pepper and salt. Put 2 dozen oysters and 
iheir ]icj[uoi' into a saucepan, and bring to boiling point. 
This will blanch them. Put a strainer over a basin, pour 
lic|uor through, put the oysters on a plate, and beai'd care¬ 
fully. Butter 4 shells ^vell, and sprinkle 1 teaSpoon ' 
cinimbs in each ; then place 6 oysters in each shell, sprinkle 
over 1 dessei*ts2)oon crumbs and 3 or 4 tiny’ pieces of ^ 
butter and a little white pepper, and salt if required. Pour 
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in ilio liquor, fill up with crumbs and a few more pieces of 
butt i*r, und plade in a brisk oven to brown from 10 minutes. 


oyster Patties. 


1 im. butter melted, 1 tablespoon flour dredged in, 1 
do/, oysters bearded and cut iu four pieces, with their 
liquor added; tie in a pieco of muslin ; 1 blade of mace, 2 
|H‘pjn.‘rcorns and 1 clove. Stir over the fire until thick, 
rciuove muslin and fill patty cases. Serve hot. 


|L To Cook Salt Pish.—Ling. 

Soak in cold water for 3 da^^s, the skin downward. 
( lliiiTige the water frequently to extract the salt and make 
it tender and delicate. Have a pan of boiling water ready, 
pliice the fish in and allow from 5 to 15 minutes to each lb. 
,;\ the water again boils it should cover the fish two 
indies. If you have no fish-kettle lay on a plate and tie 
in a piece of muslin, and lift out ou an inverted plate 
placed on a larger to di’aiii; wipe dry, and pour butter 
sauce over. Garuish with slices of lemon cut in half, aud 
serve egg sauce, made by adding a dessertspoon of 
anchovy sauce to plain butter sauce; stir over the fire, 
ndil tlie chopped whites of hard boiled eggs (^- an egg 
Tor each x^ersoii), remove from the fire and stir in the yolks 
ill Jarger pieces very gently, so as not to dissolve in the 
sauce, Seiwe in tureen. 


Anchovy or Parsley Sauce for Fish. 

1 oz. fresh butter, ^ bz. flour, 1^ gills cold water, 1 
I tihli'spooii anchovy sauce, or 1 teaspoon chopped’parsley, 
ami popper and salt to taste. Put the butter in a stew- 
piiii with the flour, mix well with a wooden spoon, and stir 
in IIk^ water. TLeu keep stirring until quite smooth and 
In)iling, remove from the fire, and stir in tho anchov3’' sauce^ 
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or parsley. A little more butter stirred in is also an 
improToment. j 

Butter Sauce. i 

I oz. fresb butter, ^ oz. flour, nntl gills of crater or 
milk. Melt the butter, stir in the flour, mix smoothly with 
woodeu spoon, then stir in the cold water until it boils and 
thickens. 

Fish Pie. i 

Make a sauce of 1 oz. butter and 1 oz. flour mixed on ■ 
the fire, add gradually two cups milk, bring to the boil, 
stirring well until it thickens. Have ready two liard- ' 
boiled eggs, mince, add to the sauce with a tablespoon J 
chopped parsley. Take any remains of cold fish, about one ' 
pound or more, and chop fine. Butter a pie-dish, cover ■ 
with fish, sprinkle crumbs over, then sauco, popner and ■ 

salt; repeat until full, ending with crumbs. Lay on small 
pieces of butter and bake 20 minutes to lialf an hoiii'. 

Scolloped Ltobster. 

Cut the shells in two without breaking. Take out the ' 
meat and cut into small pieces. W^arni in a pan 1 oz, 
butter, add the fish, ^ teaspoon each salt and pepper, I* l 
a tablespoon Chili vinegar, 1 blade of mace pounded, | 
and two tablespoons breadcrumbs. Let tiiis mixture warm 
ten minutes, butter the shells and fill, cover wdth bread¬ 
crumbs and ^^inces of butter. Brown in an oven or with ■ 
a salamander. 

(No. 2). j: 

Make a thick sauce with 1 cup cream or good milk, the ' 
yolks of 2 eggs, 1 dessertspoon anchovy sauce and squeeze i 
of a lemon; or loz. butter, 1 oz. flour, add cold milk and ! 
flavouring, anchovy, nutmeg, cayenne, &c. To either of 
these add the chopped lobster (tinned will do), stir over the 

















laaxiK YITAE, The Wonder Cough and Cold Cure. 


27 


Coohmj Book. 


lire, fill a dish, spniikle with crumbs and hits of butter, 
and brown in oven. 


GENERAL PRINCIPLES OF COOKING 
MEATS, Slc. 


^‘lle^e are six different ways of cooking food—^I’oa&ting, 
broiling, boiling, stewing, frjdng, and baking. Koasting 
and broiling are considered the most nutritious; boiling 
find stewing the most economical and digestible; frying and 
talking the most convenient and speedy. 

Tliree different constituents must enter into our daily 
I food to supply the waste and wants of the bod}* and keep 
' all organs in good working order—nitrogenous, carbon¬ 
aceous, and mineral foods. 

Nitrogenous food forms flesh and muscle, and also 
supplies .strength: carbonaceous food gives heat, and acts 
iiH fuel to the engine; mineral food is necessary for the 
formation and repair of bone, and is an important 
I constituent of the blood. 

Principal Nitrogenous or Plesh-Porming 

Foods. 


AXIMAi. 

Butcher Meat 

Poultry 

Fish 


'VTSOETAULE. 


Flour 


Oatmeal 


Cheese and Milk 


Peas 

Beans 

Lentils 
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Carbonaceous 

or Body-Warming Foods. 

AXIJIAi. 

VEGETABLE. 

Butter 

Sugar 

Suet 

Treacle 

OU 

Eice 

Fat 

All starchy foods. 

Mineral Food. 

Green Vegetables 

AVhcat and Oatmeal 


AVater, Milk. 

These three constituents necessary to supply tlie wants 
of tlie human body may be found in vegetable foods alone; 
but this is not so coucenfrated ns auima.l food, and a much 
larger portion requires to be consumed, ns, for instance, 4 I 
lbs. of potatoes will go only as far in affording muscular 
tissue as 2 lbs. of bread or 1 lb. of meat. 

A\ e consume butter with our bread ami mix it with our 
pastry because wheaten flour is deficient in natural fat; or ^ 
we eat cheese and onions with the bread, if engaged in 
hard manual labour, to add to the proportion of glutteu it 
natui'ally contains. 

Oils or fat alone will not sustain life; neither will 
starch or sugar alone ; and so we eat meat or eggs with j 
rice and potatoes, fat with cabbage, vegetable oil with ; 
salad, and cauliflower with melted butter, all for the same 
purpose of supplying the body with the three constituents 
required. 

No nutritive substance is more generally used than 
bread, and none known more generally adapted to support 
life for any length of time without inj my, excei)ting oatmeal 
porridge, which so closely resembles good bread in its 
composition as to be almost identical with it, and milk, 
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vvliioli is still more adapted to support life, particularly in 
I lie young. 

WIlou bread foiins the principal aifilcle of diet, unless 
i nlcing a large amount of exercise, the regular use of meat 
in Iiirgo quantities must be cautiously indulged in. 

Dried peas are a Tery nutritive food, as they contain 
nnudi vegetable caseine, analogous to the curd of milk, | 
wliicli contains more plastic matter ad^ted for building up \ 
Dll' animal tissues than that of wheat, oats, or any other ^ 
gniin, 

hhaiits should be consumed freely when ripe, as they 
Mii[)j)]y to the blood the saline constituents it generally 
ficntlH, cooling the system, and acting as a gentle aperient ■ ; 
(ho more easily digested hinds are those which are soft 
Mild pulpy. 

Elosh consists of 5 different substances:— 

1. Muscular tissue, white and tasteless, which is 
iiimduble in cold water, and "when exposed to boiling water 
iMtromes hard and horny. 

2. Numerous membraneous tissues, also insoluble in 
( Till I water, but which boiling water slowly dissolves, chang¬ 
ing tfiera into glue or gelatine, and this forms jelly on 

riMiliiig, 

Albumen, a substance identical with white of egg j 
I’vlhlH, <li38olvod in the juice of raw meat, but coagulates or 
♦MiniIns at a temperature (about 140 deg.) considerably 
hrliiw that of boiling water (212 deg.). •' 

I & .'i. Lastly, the red colouidng matter which coagulates 
and lnH!(>nies brown at 150 deg,, and the sapid and odorous 
nuliMtauco of the meat called the osmazone, which can only 
ln» m'paratod from the water of the juice by evaporation. 

III I ho last alone the taste is to be found, apart the 
lilli*’!' constituoiits are nearly insipid. 
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I Some meats are eatable when the albumen, coag^ulates 
; at 140 deg. At this stage the ilesli still retains fts red 
; colour, but has lost the clammy softness of raw meat and 

■ is juicy and tender. The red inside of roast meat so much 

■ liked is an illustration of this. 

I The first effect of the application of quick heat to a 
piece of fresh meat is to cause the fibres to contract, to 
squeeze out a small portion of the juice, and to a certain 
extent close up the pores and so prevent the escape of the 
remainder. The second is to coagulate the albumen 
contained in the juice and thus plug up the pores and so 
retain within the meat the whole internal juice. A well 
cooked piece of meat should be full of its own juice or 
I natural gravy. In roasting or baking it should bo exposed 
to ^uick heat, so that the external surface may contract at 
once and retain its juice. In boiling it is plunged into 
hard boiling water a few minutes, then only allowed to 
cook slowly. Should the meat be burnt black by too strong 
an application of heat it will not cook, as the outer part is 
converted into charcoal, which is a non-conductor of heat. 

. Plesh may be said to be thoroughly cooked when the 
colouring matter coagulates, and this it will at a tempera- 
! ture a little above 150 deg. and below 160 dog. At this 
I stage it will have lost its red colour and bo perfectly tender, 
j If, however, the meat be heated to boiling point, 212 cleg., 
it will become much firmer from the hardening of tlie fibre, 
but if kept h7iff at that heat tender meat will become hard 
I if roasted, and tough if boiled. Should the boiling still 
continue, the hard fibres will separate, let out the greater 
l^art of the juices, and become tasteless, “ boiled to rags ” 

I literally, converted by an ignorant cook into a substance 
resembling tow^ 

I To Cook 'Eggs without Boiling 

Is a very good illustration of the preceding lesson. Heat 
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I a thick basin* place in it ^ a pint of boiling water for 1 egg, 
or 5 pint for 2. Put the eggs in this on the table, cover 
(flosely for 10 minutes, and at the end of that time you will 
find the white coagulated, and the yolk a nice soft 
cionsistency, not in the least hardened. 

As to the time meat requires to cook, there is a general 
I (irerage rule:—15 minutes for each lb. and 15 over for 
I I'oasting. Baking and boiling can do with 20 minutes per 
11). and 20 over. White meats, such as veal or pork, 
always require longer cooking than dark meats. Common 
Hciiso would tell that much depends upon the quality, the 
j HdiiBOii and the heat. It stands to reason a flat shoulder of 
mutton would require less time than one boned and rolled; 
while a very poor joint, with a lot of gristle, might and 
rnuld stand ^ an hour to the lb., slow cooking. 

Fried Steak or Chops. 

Intake the pan very hot and rub it with a small piece of 
fat or suet. Put the steak in and keep turning every 
miimte with a knife and spoon ; by turning frequently the 
(^rnvy is kept in the centre of the meat. Time from 10 to 
15 mi mites. Have a hot plate ready, sprinkle salt and 
|n'ppt!r over the meat and serve. 

Fried Steak (No. 2). 

Have a pan ready half full of boiling fat, cut the steak 
into pieces for serving, and immerse in the fat from 10 min. 
It in tiHually ready when it puffs in the centre. Serve a.s 
above. 

Grilled Steak^ &c. 

11 live a good clear fii’e prepared beforehand, the steak 
•’uL fresli, nearly an inch thick. Make the gridiron liot, 
nih well with paper, then with a piece of fat to prevent 
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stiekiug'. Lay tb .0 meat oa aad tarn f req^uently with, a pair 
of steak tonga or spoon and knife until it feels Jinn to the 
touch, not hard. Hold the gridiron slanting. If the fire is 
too bright a little salt thrown in will check. Time 10 to 
15 minutes. Serve at once on a hot plate ; salt and pepper 
sprinkled over. A double broiler is best for grilling; they 
oul}" cost Is. 

The French lay their meat or fish in what they call a 
marinaide,” for an hour or two, turning occasionally. [ 
This is made of 1 tablespoon fresh oil, or melted butter, 1 ; 
tablespoon vinegar, xiepper, salt^ for fish only (it hardens ; 
fish and extracts juice for meat). [ 

A halved onion may be rubbed omr the plate to give a ' 
slight flavour, before the meat is dished. A tablespoon of | 
butter, salt, and pepper ; turn the meat over once and serve ' 
immediately. Americans sometimes put a tablespoon of \ 
hot, clear, strong coffee on thB hot plate, turn as above; : 
supposed to give a delicious flavour. | 

Stuffed Leg of Mutton. | 

First cut off the knucklejKhen work round the bone, thick ! 
end, carefully with a pointed knife. A little practice will soon i 
make it easy, and the great point is not to break the outer \ 
skin. Stuff with any of accompanying recipes liked; flour, | 
sew up. Put in a hot oven to brown, then cook more 
slowly; 15 minutes for each lb. and 15 over, or 20 minutes 
for each Ih., will not be too much if the meat is tousrh. 

Chop the bones and boil with vegetables to make 
gravy; then strain, thicken, and flavour. 

Poor Man’s Goose. 

1 lb. of pig’s fry (or sheep’s fry, with pork or bacon 
added), 2^ lbs. potatoes, 1 onion, sage, and seasoning. 

Parboil the potatoes by putting them in a saucepan and > 
allowing them to come to the boil. 
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Choj) up the onion and 3 sage leayes. Cut the pig’s fry 
up small. Grease a quart pie dish well, place on the 
bottom a layer of sliced i^otatoes, then sprinkle over a little 
sage and onion, pepper and salt, now a layer of fry, and so 
on, the potatoes last. Fill the dish with water to make 
gravy or stock, and cover with a piece of buttered paper or , 
flare (usually given with pig’s fiy.) Bake in a moderate 
oven from to 1 hour. 

Beef Olives. 

lbs steak or skirtings or fillet, 2 ozs. beef suet, 3 oza. 
bread crumbs, 1 teaspoon chopped parsley, ^ teaspoon 
thjme and marjoram, a little grated lemon rind (or onion), 
nutmeg, salt and pepper, 1 egg to bind, and 1 pint brown 
stock. Cut the meat into slices inch thick and 4 inches 
long, beat out if needed, cho]p the trimmings very fine and 
put into a basin with the seasoning, bread, suet, &c., add 
the egg, make up into pieces shape of cork, place one on 
each piece of steak, roll up and tie neatly with white string. 
Put some dripping into a stewpan, brown the olives, cover 
with stock, then stew gently ^ of an hour or more. Take 
off the string and serve in a circle ; the centre may be filled 
with spinach or mashed potatoes. Pour the sauce round. 

Boiled Mutton. 

Shoulder or leg with sufficient hoiling water in a pan to 
cover. Place the meat in, add a pinch of salt to make the 
scum i*ise, apply strong heat to make boil up quickly 
again, then allow it. to simmer slowly 20 minutes for each 
lb. and 20 over. Make a thick white sauce to cover, of 
2 oz. lean ham chopped small, fry gently in 2 oz. butter— 
must not colour—sprinkle over oz. of flour, beat until 
smooth, add by degrees 1 pint white stock, 2 smaU carrots, 

6 mushi’ooms, draw back and simmer until thick. Remove 















34 Teehnical Classes Associatmi 


and strain, and add just before ser^dng 1 gill of cream and 
a few drops lemon juice. If desired very thick to coat, use 
strong stock warmed, to which add a pinch of gelatine 
soaked in cold water. Stir over the fire until dissolved. 

Plain sauce can be made of any boilings of fowl, rabbit, 
&c., a little cai'rot, onion, 3 or 4 peppercorns, a blade of 
mace, or lemon rind, simmered until pleasantly flavoured. 
Strain, skim, and reduce, thicken if desired, and add cream 
just before serving, with chopped parsley or capers. Stand 
the pan in another pan of boiling water if it is to be kept 
any time. 

Vegetables to Serve with the Mutton. 

Boil some nice tender turnips and carrots separately, 
some peas or Brussels sprouts ; cut the turnips in half, cut 
a piece of round einl off, to make them stand; scoop out 
centre, fill with red chopped carrot and peas or sprouts ; 
arrange these round the mutton alternately on a very 
warm dish ; place the remainder round as a striped border, 
red and white. Boil the carrots 1 hour, turnips } an hour, 
pens 20 minutes or more according to age. 

Haricot Mutton. 

3 lbs. best end of neck, 1 onion, 2 ozs. butter, pepj)ei' 
and salt, 1 tablespoon flour, 1 can’ot, 1 turnip, 1 doz. 
button onions, and 1 pint second stock. Trim the cutlets 
nicely and beat to same thickness, nearly 1 inch, leaving 
half an inch of end bone. Take the onion, peel and fi'y 
in butter with the cutlets a nice brown, then remove and 
l)Oiu' off the grease, leaving the onion ; add I tablesiwon 
flour, and pour in degrees 1 pint of thin or second 
stock; strain and return to the pan; add the cutlets, stew 
half an hour, then add the vegetables cleaned and cut into 
dice, and also the button onions peeled very carefullj' so as 
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not to break. Simmer again half an hour. When tlie 
j vegetables are tender place them on centre of hot dish 
with the cutlets in a circle round, skim the sauce and pour 
round. 

Shoulder of Lamb. 

A LA MACKDOIXE. 

Bone a 34b. shoulder and stuff with American force- 
I meat; season well and tie up with tape. Place this in a 
I saucepan with 1 sliced onion and 1 carrot, and brown for 
j six minutes. Cover with good stock and cook slowly about 
! one hour (20 minutes for each lb. and 20 minutes over). 
XJntie and serve on a hot dish with one pint of macedoine. 

Macedoine of Vegretables. 

Cut into small pieces 1 raw carrot, throw them into 
salted boiling water, cook 15 minutes or more, repeat with 
j a turnip, cooking each separately * then drain and place in 
a saucepan with half a gill of cooked peas, same of string 
I beans in ^-inch nieces, and some small pieces of cauli¬ 
flower also cooked. Moisten with Bechamel sauce and 
season to taste, salt and pepper, also a grating of nutmeg, 

American Forcemeat. 

Place on the fire in a saucepan for 5 minutes 2 finely 
chopped onions with 1 oz. butter. Soak in water for 15 
minutes the crumb of a small loaf. Press all the water 
out through a cloth, put this in a howl with 3 whole raw 
: eggs, 1 flat tablespoon salt, 1 dessertspoon pepper, 1 of 
chopped sag*?, - 3 - a teaspoon nutmeg, 3 skinned sausages, 1 
■ tablespoon chopped parsley, add the cooked onions to this, 

: mix well and use as directed. 

1 

I 

Fricassee Beef with. Vegetables. 

! Slice 2 small onions, 1 carrot, 1 turnip, 1 stick of celery, 

! and a small cauliflower, into a stewpan; add I pint good 
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stock, 1 teaspoon salt, cayenne pepper to cover 3d Ht, and 
2 cloves. Let tKe vegetables stew until tender, (about 20 i 
minutes). Add to tbis thin slices of cold meat, heat 
thoronglily but do not let it boil; take the meat out and 
, place on a hot dish ; drain the vegetables, place round the 
meat, and strain the gi'avy over. i 

Lamb’s Head and Pluck. 

1 head and pluck, egg, breadcrumbs, bunch of sweet ' 
herbs, a little stock, jiiece of lemon-rind, and pepper, salt, 
and nutmeg. Soak the head 2 hours, then lioil, taking out 
brains, until tender— ahout hours. Score head into 
diamonds, brush with egg and sprinkle with crumbs, 
j pepper, salt, and bits of butter ; put into a moderate oven ' 
i to brown. 

Scald the iduck, mmce finely, season, salt, peiiper, and 
grated lemon-rind ; add a little stock, and stow until ^ 
tender; then add yolk of egg, beaten with a little milk. 
Put the mince on a hot dish ; serve the browned head upon 
it. Garnish with the brains boiled separately (see Brains), 
or Brain Cakes,” make of 2 brains skimmed and blanched, 
beaten in a basin with 2 yolks, 1 tablespoon flour, 1 do, 
bread-crtimhs, some lemon-rind grated, 2 teaspoons 
chopped parsley, pepper, salt, nutmeg, &e. Beat well with 
enough melted butter to make a dough. Pry in boiling 
lard for a garnish. 

Calf’s Head 

May he cooked as above, or only 1 half browned, the 
tongue removed, and cut up with meat of ^ head; garnish 
with brains and curled parsley, or brown the whole head, 
garnish, serve the tongue on a separate^ dish with the 
brains round, and ornament with parsle^^ and slices of 
lemon. 
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Currv and Hice. 

1 lb, lean meat, pint stock or milk, 1 large onion, 1 
apple, ^ teaspoon green ginger, well chopped, 2 ozs. butter, 
^ teaspoon salt, I teaspoon grated cinnamon, 2 cloves, and 
2 heaped teaspoons curry powder (or more if liked strong). 

Cut t]ie meat into ^ inch squares, slice the onion, and 
pare and chop the apple. Put the butter into a stewjjan, 

, fiy tlie onion brown, and add the coi'ry, meat, apple, 
ginger, spice, cloves, and salt. Let these remain on the fii’e 
a minute or two, then add stock or milk, and simmer until 
tender, from ^ of an hour. Just before serving add a few 
drops of lemon juice or viaegai’. Ser^^e rice on a sepai’ate 
dish. 

Boiled Biee for Above. 

! Put i quart of water on to boil, wash in 4 w’aters a lb, 
of good rice, thi’ow into the water 1 teaspoon of salt, then 
the rice, and cover until it begins to boil again. Boil 15 
to 20 minutes with the cover oif ; it should feel soft when a 
grain is squeezed between finger and thumb. Pour into a 
: colander (saving the water the rice was"" boiled in for starch¬ 
ing aprons), j)lace under a tap and let the water run on 
freely to separate the grains. Place the colander over a 
saucepan cc n^aining boiling water to rewarm the rice, 

, stirring occasjcnal.lvj or j>lace in the oven to dry. Serve 
hot. 

Cold Meat Hash. 

Pry in butter or clarified fat 1 onion sliced (a shalot or 
two if liked), add to this k pint gravy or stock, 1 tablespoon 
flour rubbed in butter, 1 teaspoon salt, i teaspoon pepper, 
and also, if liked, 1 tablespoon vinegar or sauce. Let 
j all simmer 5 minutes or more to cook the onions 
. thoroughly. Put in the p^ces of cold meat without fat 
) or gristle, let it slowly heat, on no account must it boil, 
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or it 'will hecome hard and diy. Serve on a hot dish wdth 
sippets of toast. 

Spanish. Beefsteak. 

(Entree). 

Cut a round slice of rump steak 1 inch thick, lay it in a 
shallow dish, add a little water for basting. Bake in a 
moderate oven about ^ an hour, basting occasionally. 
Then add a layer of sliced onions, return to the oven and 
bake until onions are tender (about 20 minutes). Again 
take it out and place over onions a layer of sliced tomatoes, 
and seasoning to taste. Bake again, basting occasionally, 
another 20 minutes or so. Just before serving sprinkle 2 
tablespoons grated cheese over and just melt in the oven. 
Serve hot. 

Rolled Steak. 

2 lbs. skirting steak, 2 tablespoons bread-crumbs, 1 
saltspoon ground ginger, 1 onion cut fine, 1 teaspoon 
finely chopped sage, 1 tablespoon dripping rubbed in the 
crumbs, &c. Spread mixture over the steak, roll and tie 
up with tape, dredge with fiour and salt, spread dripping 
over and bake about f houi\ 

Grilled Kidneys and Sauce Piquante. 

Cut 6 kidneys in half, skin, and remove fat, grill over 
clear fire, cut side underneath until] gravy rurs out, then 
turn and cook a feTV minutes longer. 

SATTCE. 

Chop up 3 or 4 pieces of yellow mustard, i>ickle, add a 
little made mustard, 2 tablespoons vinegar and 2 of 
water. Boil up until thick, pour over kidneys and serve 
at once. 

Beef Rolls. 

Cold boiled beef cut into slices, spread over each a 
mixtm’e of salt, cayenne pepper to cover a 3d. bit, finely 
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chopx^ed parsley, and minced muskroom or anchovy; cut 
some very thin slices of cooked hacon, both fat and lean, 
the same size, put one on each, the seasoning between, roll i 
up, skewer or tie fast, ^'ry brown all round in butter or 
clarified fat, drain before the fire, thicken the butter with 
a little flour; let this brown, dish the rolls, and serve Tsuth 
the gravy, 

Sausage Rolls. (2), 

Some good suet or other pastry cut into squares, mince 
any cold meat, wet with stock, flour the hands well, and : 
shape the meat into rolls ; lay one on eaclf piece of x:)astry, 
wet the edge of the roll round, pinch the ends, and make i 
3 or 4 cuts across each with the back of a knife. 

Potted Meat, or Trembling Bob. 

Cover 1 shin of beef and a pig’s cheek with cold water, 
add a little salt, and boil slowly until tender, wliich will bo 
in about 6 hours. Take the meat i^nd bones and cut into 
small pieces all tlie good parts. Strain the liquor, add the 
cut meat and flavouring to taste ; boil up, and fill moulds 
and basins. Turn out when cold. 

Potato Turnovers. 

Prepare jictatoes as for scones, cut into rounds, iflace a 
tablespoon of any cold, well-flavoured meat on' half, | 
brush edge with egg and fold over. Pry in boiling fat or i 
bake a golden brown. 

Cold Meat Rolls, or Potato Puffs. ' i 

Half lb. cooked meat, 1 lb. cooked potatoes, 1 onion, 
butter, flour, jtepper, and salt. Yolk of egg if liked. 

Chop up the meat and onion (also cooked) very finely 
and season. Mash the potatoes and add to them 1 dessert- 
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spoon butter or dripping melted, whisk over the fii*e to diy. 
Turn out on the board, add the egg j^olk and as much flour 
as the potatoes will take up or wet. Roll out h of an inch 
tliick. Cut into 6-inch squares. Place on each 1 spoonful 
of meat, egg; fold over. Bake on a greased tin a light 
brown or fry in broiling fat. 

Beef-Steak and Kidney Fie. 

lbs. buttock steak, 3 sheep’s kidney’s, 1 tablespoon 
flour, 1 dessertspoon salt, and 1 teaspoon ptepper.* Mix the 
flour, p)opper, and salt in a plate, cut the steak in thin 
strips 3 niches long, dip each strip in the seasoned flour ; 
cut tlie kidneys into pieces after skinning and removing 
fat • roll piece of kidney in each 2>iece of steak, and fill the 
2)ie-dish, after lining the edge with pastry, high in the 
centre. Pour in some water for gravy, cover with rough 
jiufl paste; make slit to let gas escape, ornament with 
loaves, cut the edges upwards and egg with brush. Bake 
2 hours, quickly at fii’st, to make pastry rise, and then 
slowly. . I 

Meat Fritters. j 

Make a batter of 2 eggs, 1 tablespoon flour, and ^ pint | 
milk. Mince finely pieces of cold meat or fish, flavour to 
taste, and fry each tablespoon in good dripping a light 
brown. Turn over with affish-slice. Serve hot 

Scotch Fie. 

2 lamb’s heads. Remove the brains. Boil until tender; 
take ail the meat off while 'warm, and skin the tongues ; , 
cliop the whole up small, also some parsley very finely. 
Boil 2 eggs for ten minutes and i>ut in cold water to 
wliiten. Line a small well-buttered pie-dish "with thin 
plain j>astry; 2)^t on the bottom a layer of the meat and 
tongue, then some parsley and sliced egg, a good sprinkling 
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of pepper and salt; repeat until filled up, then cover and 
balce slowly on the botton of oven for over H hoiu’s, When 
cold, turn out, bottom upwards—it should be rput© brown ' 
—cut into slices and seiwe. The brains mav be shinned 
and soaked in cold water and salt half an hour, then put in 
cold water and allowed to come to the boil; this will blanch, 
and these pieces may be added to the pie if liked, or served 
as a separate dish. (See Brains), 

Kidney Puddings | 

I 

3 sheep’s kidneys, skinned and cut into dice; 2 large , 
teacups breadcrumbs, I small teacup minced suet, 1 tea- ' 
spoon each finely-chopped suet and herbs, 4 teaspoon salt, 

* pepper, and a grating of nutmeg, small cup of milk, and 

1 egg- 

Mix all the diy ingredients, beat the egg, add the milk, 
and mix together. Pour into a plain buttered bowl, cover 
with paper, and steam for 1 hour. Serve with brown sauce 

poured over. , 

Brown Sauce. 

1 dessertspoon butter or dripping, 1 onion, 1 teaspoon 
made mustard, and 1 dessertspoon flour. Fiw the onion ■ 
sliced in the butter until brown, stir in the fiour, add a i 
teacup gravy or stock, the mustard, and a few drops of , 
vinegar or ketchup or Haiwey Sauce. Let boil up one 
minute, strain over, and serve. 

Beef-Steak and Kidney Pudding. 

8 ozs. snet, 1 lb. flour, or ^ lb. flour and 1 lb. fine 
breadcrumbs,-'! teaspoon baking-powder, salt and pepper, 
U lbs, buttock steak, ^ lb, bullock’s kidney, or 3 sheep’s 
do. Chop the suet very fine, put in a basin with the flour, 
powder and crumbs, and 1 teaspoon salt. Mix into a 
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I ^laste with 1 large cup cold water. Grease a qiiai*t basin 
well with dnpping, roll the paste out after cutting off one- 
i third for a coyer j cover the basin witli paste, put dessert¬ 
spoon of salt* a teaspoon pepper, and h tablespoon flour on 
a plate ; cut the meat and kidney's up, dip in the flour, &c ,3 
' and fill the basin * pour in f of a breahfast-cup of cold 
water, put the cover on, whetting the edge, tie a square 
floured cloth over, then tie the ends up to lift by. Put in 
n large pan of boiling water and let boil at least hours 
with the cover on. Keep boiling w’ater at hand to fill up 
the pan. Take off the cloth, put a waim plats on the top 
of the pudding, turn the pudding and dish quite over, 
leaving the pudding in the middle of the dish. 

It has been recommended to make a hole in the bottom 
, of the pudding-crust before putting the meat in, it is said 
to improve the flavour. A lady who has practised this 
method many years advises a trial. 


Mutton Pies. 

T lb. flour, i lb. lard or dripping, 1 breakfast cup of 
milk, hi lbs. of minced pork, mutton, or cold meat, a small 
piece of onion if liked, pepper and salt, a pinch of gela¬ 
tine to thicken the gravy, and 1 egg. Boil the milk and 
lard together, put the flour into a basin with a pinch of : 
salt, pour the boiling misturo in and "work it into a paste. 
Turn it ont on the board, divide in three parts, lay one i 
astcle for covers, cut the other two into 8 pieces, form each 
piece into shape with thumb and forefinger, working out 
from the bottom. Roll out the piece of paste foi the 
covers, cut with a large cup in 8 pieces, make a round hole 
in centre of each with a thimble, fill each shape with 
mince and egg the edge; fasten the cover on, Thrush with ! 

: the egg. Bake slowly three-quarters of an hour, kfelt 
the gelatine in a little water or gravy, season and pour 
through the hole when cooked. i 
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Cold Meat Minced Shape. 

1 lb, cooked meat, 2 eg-gs, 1 slice of bread, milk to soak, 

2 onions, carrot, flour, turnip, ketchup, pepper and salt. 

!Mince the meat and soak the bread in milk; press, 
beat up, add to meat, then pepper and salt. Mix with 
one egg. Boil the other egg hard, grease a pie-dish, ' 
ornament with the boiled egg sliced, press the mixture in 
and bake one hour, and turn out gently. Make a sauce 
of the bones, broken and covered with water, add the 
turnip, carrot, and onion, and boil slowly two hours. Pry 
the other onion, brown in some dripping, sprinkle floiu* 
over, add half a i>iufc of stock slowly, pepper and salt, and ! 
ketchup,' stir slowly until it boils, strain round the meat, 
and serve hot. 

Grenadines of Veal. 

1 lb. fillet of veal (or under-cut steak will do), 1- pint ; 
stock, 1 turnip, 1 carrot, 1 onion, a bouquet garni (a | 
small bunch of thyme, parsle 3 > ba 3 ’'-leaf, marjoram, tied i 
up together with two cloves if liked). Some larding bacon, 
pepper and salt. Cut the veal into neat cutlets, and lard 
with the bacon. Quarter the vegetables and lay in a 
stewpan witli the seasoning, and place the grenadines on 
top ; pour in the stock and cover with buttered paper • cook 
gently tliree-quarters of an hour, basting 'with the stock 
occasionally. "When tender, brown in the oven a few 
minutes. Serve in a border of mashed potatoes in a circle, 
with stewed mushrooms or vegetables in the centre. Strain 
the gravy and pour round. 

Veal Shape, 

3 eggs hard boiled, 1 oz. gelatine, 1 lb, veal, 1 lb. 
bacon, 1 tablespoon chopped parslej’, grated rind of lemon. 

1 gill veal stock and pepper and salt. Line a buttered 
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, round tin mould with eggs cut in quarters, lay remainder 
of ingi'edients, chopped up in layers, sprinkling each with 
parsley, pepper and salt; melt the gelatine in the stock, 
cover with buttered paper, and bake in a very slotv oven two 
hours. When cold, turn out. 

Tripe in Milk. 

I ^ \ 

1 lb. tripe put in a pan of cold water to boil up and | 
blanch. Cut it into small pieces. Take 2 or 3 good-sized * 
onions, peel and cut jjartly thi'ough ; put these on the fire 
witli the tripe, cover with 1 pint of milk and water; when 
it boils remove to the side and cook slowly two hours. 
AVhen tender, remove the onions and choj> them np finely. 
Put the tripe on a liot dish j take 1 dessertspoon flour, make , 
it into a paste with cold milk, add to boiling tripe, and ; 
milk seasoned with white pepper and salt, add the chopped 
onions, warm and pour over. 

Fried Tripe. 

Boil until tender, cut into neat pieces, dip each in beaten 
egg, fry a light brown. 

Veal Cake. 

1^ lbs. veal cutlets, a rasher ham or bacon, 2 hard-boiled 
• eggs, some veal stuffing, ^ oz. gelatine. Cut tlie eggs into 
slices and aiTange on the bottom and sides of a greased 
pie-dish. Cut the veal and ham into small pieces, arrange 
noEitly in layers, stuffing between, and egg ; put in a small 
quantity of water and pepper and salt to taste. Cover 
witli n plain crust, making two holes to pour gravy in. I 
Bake very shivly two liours. Dissolve the gelatine in lialf 
a cup of boiling water or gravy; season and pour in, shake 
well down, i 
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When cold turn out. Stuffing for above:—2 ozs. suet, 
1 teacup breadcrumbs, some grated lemon rind, minced 
parsley, pepper and salt, 1 egg to bind. 

j Veal and Ham Pie. 

I 1^ lbs. lean fillet, ^Ib. bacon, 2 eggs, 1 teaspoon clioppod 
parsley, salt and pepper, f lbs. flour, 3 ozs. butter, and 
3 ozs. lard. 

Make a paste of the butter, lard, and flour; roll out 
\ of au inch thick, and cut a little larger than the dish. 
Line the edge with the ineees. Boil the eggs ten minutes 
and put into cold water; cut up the veal and ham into 
small pjieces, the eggs into quarters; fill the dish and 
sindnkle over I teaspoon each parsley, pepper, and salt. 
Pour in 2 tablespoons cold water or stock, and cover with 
paste. ^Make a hole to allow steam to escape. Bake 
1-^ hours. 

Veal Cutlets. 

! 

; 3 lbs. best end of neck, savory th^nne, a very little 

lemon, parsley, 1 oz. butter, 1 teaspoon lemon-juice, 1 eg'?-, 
pepper and salt, aud bread-crumbs. Trim the cutlets nicefy 
aiid flatten, chop the thyme and dessertspoon parsley. 

Ihit 1 oz. of butter on a plate in the oven to melt, and 

j wiieii melted add I teaspoon lemon-juice, the tli 3 mie, 

parsley, 1 grating of lemon rind over 1 egg, salt and 
pepper to taste, and beat all up with a knife. Grate some 
crumbs on to a plate, dip each cutlet into the egg mixture 
and then into the crumbs. Finger as little ns possible. 
Either grill on a warm gridiron heforc the fire, or fry in 
boiling fat 10 minutes on each side. Arrange on a wall of 
mashed potatoes in a circle, one leaning over the other. 
The circle may be filled with rolls of bacon and a thick 
brown sauce. 
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: Bacon Rolls. 

Some thin slices 2 inches by 4, roll up and shewer 
through Tvitli a very thin ske^ver. Place on a tin and 
brown in the oven 6 minutes. 

I Irish Stew. 

j 1 lb. mutton, 3 onions, 1^ lbs. potatoes, pepper and 
1 salt. Cut the meat into pieces and put into a stew-pan 
I with one cup of water, and allow it to stew ^ an hour. 

I Pare the potatoes and slice (or leave w^hole), put into a 
basin and pour over plenty boiling w'ater, cover up, drain 
wdien the meat has stewed I of an hour, and i>ut on top of 
' meat; add the onions sKced, pepper and salt, and more 
> water if required. Stew very slowly f of an hour. Dish 
high and serve very hot. If the strong taste of onions is 
objected to they can be sliced, a piece of washing soda 
I the size of a small hazel-nut added, and boiling water 
1 poured over ; cover, and allow it to stand 10 minutes. 

i 

Cornish Pasties. 

lb. buttock steak or skirting, h lb. pax*boiled 
, potatoes, 1 onion, 1 lb. flour, 6 ozs. dripping, salt and 
pepper, 1 teaspoon baking powder. Cut up tlie onion 
■very fine, and the meat and potatoes into small pieces. Put 
the flour into a basin with the baking powder, rub in the 
6 ozs. dripping and 1 teaspoon salt. Now add 1 large 
cu 2 > of water to make into a stiff paste. Roll out I of an 
inch thick, and cut into pieces 6 or 7 inches square ; jflace 
some meat and potatoes, seasoning &c., on each (or season 
the whole before placing on the paste), fold over from 
corner to corner, making a 3-cornered pasty, wet, and 
pinch the edges. Bake on a greased or floured pan or 
; tray from h to an hour. 
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Veal, Bewitched. 

3 lbs. fillet, ^ lb. pork, 3 ozs, breadcrumbs, 2 eggs, ' 
seasoning to taste, a vert/ little cayenne and grated 
nutmeg, and 12 pounded cloves. iVtince the meat very 
fine, removing all the skin and fat; add the other ingre¬ 
dients, and lastly the eggs, mixing carefully, Grease a plain ■ 
mould, fill with the mixture, cover with buttered paper, 
steam hours, or until firm; -put the mould in the oven 
for a minute to dry, with the door open. Tui’n out and 
servm cold ; cut into slices. Tastes like boned turkey. 

Breaded Sausages. 

Wipe the sausages very dry, dip in fiour, then in well- 
beaten egg, and^;. then in fine crumbs. Put in a basket, 
and fry in boiling fat 10 minutes. Seiwe with toasted 
bread and parsley, 

Potted Head, 

(Meg Dods.) 

Dress a head, removing the brains, and boil until verj' 
tender. Cut the meat into small pieces, and season 
highly with mixed spices, mace, &c. Strain the gravy, | 
and return the w'hole to the pan; boil for some time, and 
pour into stoneware shapes and basins; when cold, turn 
out and garnish with parsley or sliced pickled beet. 
Season calf’s head with lemon rind and juice. 

Meat Shape. 

Take about 2 lbs. of cold boiled mutton or any meat; 
mince with it a piece of corned meat or a sheep’s tongue. 
Crumble a thick slice of bread among the meat, add pepper 
and salt to taste, 2 oza. of butter melted, and 1 egg. Mix 
well with a wooden spoon, butter a mould, sprinkle with 
breadcrumbs, lay across long pieces of boiled maccaroni, 
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' place the meat carefully in, lay a piece of buttered paper 
over, and steam 1-^ hours. Turn out and serve. 

Brawn. 

1 pig’s cheek (1 day in salt), 1 lb. rumi} steak, 3 sheep’s 
tongues, cover with cold water. Boil all together until 
tender (about 4 hours) with a few doves and peppercorns. 
Have a dish very hot, turn the meat ux)on it, cut into nice 
pieces, skinning the tongues. Strain the liquor, place the 
cut meat in a basin, season, cover with strained liquor, 
place a plate on (smaller than the basin), on it a basin, 
and in it a 2 lb. weight ; leave until cold, and then turn 
out. Use the liquor left over for stock. 

Sausage Rolls (1). 

Make a good pufE paste, cut into squares, remove the 
skin from some fresh sausages, divide each into 2 pieces, 
lay one on one-half of the paste, brush the sausage round 
with egg, fold the pastry over,'press down with little finger, 
leaving the same breadth beyond, egg the centre, not 
touching the edge, and put in a very hot oven, not opening 
the door for 6 minutes ; when risen and browned remove 
to a cooler part until thoroughly cooked (20 min. to ^ an 
hour). 

Minced Collops and Poached Eggs. 

Some nicely miuced steak. Place a little dripping in a 
pan, and stir the mince constantly in until cooked, over a 
moderate fire, and add pepper and salt to taste. Dish on 
a hot dish. Poach some eggs in a little salted boiling 
j water, with a few di*oj)s of vinegar added. Place one on 
' the meat for each person. Garnish with finely-chopped 
parsley. 
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Toad in a Hole. 

\ lb. flour, pinch of salt, 1 egg, | pint of milk, ^ lb. 
sausages (boiled a minute or two), and 1 teaspoon powder. 
Grease a small pie-dish, and put the sausages in to form a 
toad. Put flour, powder and salt in a basin, add beaten 
egg and then milk. When smooth, pour over the sausages, 
and bake f of an hour. Pish or fruit may be substituted. 

Bissoles. 

1 lb. scraps of any cold meat minced, 2 tablespoons 
chopped suet, 2 do. breadcrumbs, 1 of chopped parsley, ^ 
teaspoon chopped thyme and marjoram, 1 egg (a little 
onion if liked), salt and pepper, 1 tablespoon stock or 
another egg, i oz. flour, and 1 lb. dripping (for frying). 

Mix all the dry ingredients into a paste with the stock 
or egg, form into balls with floured hands, then drip into 
beaten egg, and lastly into crumbs. Fry a light brown, and 
turn out on paper. Serve on a hot dish with brown gravy. 

Brown Sauce, for above. 

^ oz. flour, ^ oz. butter, i an onion not skiimed, and ^ 
pint stock. Chop the onion fine, fry in the butter until 
brown, stir in the flour, and add the stock gradually, 
stirring well. Boil 2 minutes, add a little browning if 
required. Strain and serve. 

Stewed Sweetbreads and Sauce. 

2 sweetbreads. Soak in cold water and salt half an 
hour. Trim nicely, removing aH refuse parts, fat, &g. 
Put on the fire, covered with cold water, and let come to 
boil; this will blanch. Pour off that water, and put on 
again with cold water. Stew very gently for half an hour, 
adding a tiny piece of prepared onion and a little finely- 
chopped parsley. 
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SATTCJ^ FOR ABO^TE, 

Beat 1 egg well, add 1 teaspoon floui*, and mix until 
smooth (or use 2 yolks and no flour), and squeeze in the 
juice of one small lemon, Bemove the sweetbreads from 
the fire, pour this sauce in and stir not allowing 

the mixture to curdle. Serve hot, | 

Stewed Brains. 

Dress and serve exactly as Sweetbreads. 

I 

Fried Sweetbreads. , 

Parboil as directed above, lay on a cloth, gently wipe 
and cut into slices half an inch tliick (or cook whole if very ' 
small). Dip in beaten egg, then in fine crumbs, and fry 
a light hrownJ Dnrnish witli fried parsle3^ 

Fillets of Tongue. 

(Entree.) 

Cut cold boiled tongue into pieces 2 inches wide, 4 long, 
and ^ in. thick. Dip each in melted butter and then in 
flour. For 8 fillets put 2 tablespoons butter into a frying- 
pan and make very hot; brown the tongue on eacli side. 

Dish the fi^Uet on toast, add to the butter 1 heaping 
dessertspoon of flour, stir until a dark brown ; add 1 cup 
stock, I teaspoon finelj’’ chopped par8le3'', and 1 tablespoon 
lemon-juice, or 1 teaspoon vinegar. Let this boil up once, 
and pom* round the fillets. Dish on thin strips of toast, 
garnish with parslej’", and serve. For a change, substitute 
1 tablespoon chopped pickles or capers at last moment in¬ 
stead of lemon or vinegar. 

Tongues in Jelly. 

If the tongue has been long salted it will require to be 
soaked in cold water, and then covered with cold or wamn 
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water and boiled aloivly 2 hours or longer from the time 
boiling commences. The cold water helps to draw out the 
salt which gets into the pores, and would harden the 
tongues if placed in boiling water. When the skin peels 
off easy it is ready,* and placing in cold water for a minute 
will assist the process. Trim sheep’s tongues nicely, re¬ 
moving bones and root, and tie each into shape with a 
piece of tape until cold. 

Have 1 quart of aspic jelly ready, cover a 2-quart 
mould I inch deep, and when set, with a fancy cutter cut 
out leaves from boiled beet, garnish bottom of mould, pour 
jelly over again to set. When cold, place the tongue or 
tongues in, cut or otherwise to taste, ■with half a cup of 
jelly to set them and prevent their rising; fili up the 
mould. When cold, turn out on thin strips of toast 
prettily arranged, garnish with parsley. For a change, a 
tablespoon of chopped pickles may be added. 

Ham Sandwiches. 

3 baked potatoes, 1 yolk of egg, 1 lb. boiled ham, 
minced, I teaspoon mustard, 1 teaspoon vinegar, 1 table¬ 
spoon butter, salt if required, and a dash of cayenne. 

Beat the hot potatoes with the mustard, and butter 
until light. Add the beaten egg, then the ham, and mix 
thorouglily. Butter the bread upon the loaf, cut into very 
thin slices, remove the crusts, spread the mixture over, and 
cover with another slice of buttered bread. Cut into 4 
pieces. Serve on a napkin, garnished with parsley. 

Cheese Sandwiches. 

Grrate k cheese and the yolks of 3 hard-boiled eggs, 
add 1 tablespoon melted butter, pepper and salt to taste. 
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Work all smoothly into a paste, cut thin slices of bread 
and butter, removing the crust; spread the mixture upon 
each, cover with plain slices, and cut into squares. 

Fisli Sandwiches. 

Cut very thin slices of brown or white bread and but¬ 
ter, and place on each thin pieces of any cooked boned fish 
(the yolke of hard boiled eggs may be added if liked). 
Spread a little Tartare sauce over, or tiny slices of pickled 
gherkins, then cover with shred lettuce leaves, and ever 
those a slice of buttered bread. Press well down, cut into 
shape, and serve. 

Indian Sandwiches. 

Pound 2 OZ8. cold bacon, ham, or tongue, put in a pan 
3 S'ith a little stock to moisten, add 1 dessertspoon cuny 
powder (a little cayenne if liked xery hot), and let this 
simmer 10 minutes. Mix into a stiff paste, and spread 
over fried bread. Cut into rounds, squares, or triangles. 

Tomato Sandwiches. 

Tomatoes are refreshing in hot weather. A good 
' authority quotes: “They are powerful purifiers of the 
blood, and highly nutritious,’’ and they are supposed to 
be a sovereign remedy for dyspepsia and indigestion, 

Cht thin slices of bread and butter from a pan loaf, 
sprinkle these with mustard and cress, cut thin rounds of 
tomato, and lay these in a dressing of oil, vinegar, pepper 
I and salt. Place them on the bread, sprinkle more cr^ss 
and mustard over, then cover with a plain buttered slice. 
Cut into squares, and serve on a napkin, a border of 
mustard and cress round, with a few bright red and yellow 
tomatoes to garnish. 

/ --- 
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Sandwiches are also made of rounds of fi’ied hreadj the 
size of a 6a. piece, spread with a layer of good Bechamel 
Sauce nearly set, covered with thin slices of fowl, game, 
fish, &c., seasoned with salt and popper, then^covered with 
another round also dipped in sauce. Arrange on a napkin 
in a pyi’amid, ornament with parsley, and, if made of fowl, 
place the wings on, glazed with soy; if fish, a few anchovies 
slanting round, or lobster coral. Eor egg sandwich, < 
decorate with mustard and cress and a few rings of hard- ! 
hoiled eggs. 

Egg Sandwiches. 

Thin bread and butter, sprinkle with mustard and cress, 
lay on slices of bard-boiled egg, cover with mustard and 
cress, sprinkle pepper and salt over, cover with a slice of 
buttered bread, and cut into triangular pieces. 

Scotch Haggis. 

1 sheep’s pluck and stomach bag, 1 onion, l^lbs. oat¬ 
meal, 1 lb. suet, pepper and salt. 

Wash the pluck well^ and put on to boil in cold water, 
allowing the windpipe to hang over the pot, to let impuri¬ 
ties escape (some people change the water after half ao 
hour’s boiling); boil gently about hours, dry well and 
grate the liver—the best parts only—also mince the heart 
very finely and ptart of the lights if liked. Have 1 lb. in 
all, and to this add 1^ lbs. of nicely toasted oatmeal, the 
onion finely chopped, plenty of pepper and salt, and the 
I suet minced fine. Moisten with one cup of the liquor in 
which the pluck was boiled. 

Place this mixture in the stomach bag, nicely cleaned 
'i and partly boiled; do not fill too full, because it will swell; 
sevF the opening up with a darning-needle and white wool. 
Have a pan of boiling water ready and put a plate in. 
Place the haggis gently in for a few minutes, then remove 
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out of the pot, and let cool a few minutes ; this will pre¬ 
vent bursting and does instead of pricking, which spoils 
the appearance and allows the juice to escape. Place in 
the boiling water again and boil slowly 2 hours with the 
cover off. Pemove gently with a fish-slice on to a folded 
cloth j wipe dry, dredgo dry oatmeal over, and serve on a 
folded naplcin as an entree. When serving, make a slit to i 
insert a table spoon; this can be sewn up and the haggis 
re-warmed in boiling water, dredged again with meal, and 
made to look quite fresh, 

Meg Dods says in the “ Cook and Housewife’s Manual,” 
that “ a fine haggis can be made by substituting boiled 1 
sheep’s tongues and Iddneys, equal proportions, for liver, | 
&c., gravy or stock to moisten.” She also used juice of a 1 
lemon, a little cayenne, and 1 doz. small ccdldetl onions for 
common haggis, and also quotes Mr. Allan Ouniiiugham 
in some of his Tales speaking about boiled sheep’s head 
being often used, the meat chopped fine and mixed with 
equal proportions of suet; toasted meal, &c. 

Boned Fowl. 

Have the fowl plucked and cleaned carefully, taking j 
are not to break the gall-bladder at the foot of the liver. 
Wipe it out with a damp elotli. Cut the head and neck off 
by making an incision an inch long down the neck three 
inches below the head ; put your thumb in and loosen the 
skin, then put a sharp knife under the skin and cut off the 
neck as near the body as possible. To bone the fowl, cut 
the skin up the back, and work round the shoulder-blade i 
and back breast-bone. Break tho legs and cut round the 
joint with a pointed knife close to the bone; draw iintil i 
the muscles come away also ; then work round the breast¬ 
bone and back. Turn the fowl inside out and then back 
to its proper shape. Stuff with sausage-meat, or a tongue 
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boiled and skinned, or some sbeep^s tongues mixed with, 
sausage-meat. Bake or boil 2 hours. 

j Chicken Rissoles or Croquettes. 

Half a cold chicken, 2 ozs. ham or bacon, 6 mushrooms, 

^ oz. flour, 1 oz. butter, 2 tablespoons cream, 1 gill stock, 

2 teaspoons lemon-juice, 1 egg, ^ lb. bread-crumbs. 

Put the oz. of butter on the fire in a pan, stir in the 
flour, mix smoothly and then add the stock, and stir until 
it thickens. Kemove from fire and add the cream, and 
then the lemon-juice. Now season "with salt and pepper, 
(half a nutmeg grated if liked)", then stir in the minced 
ham and chicken, washed, chopped, and peeled mush- 
: rooms, until all are well mixed. Turn out on a plate to 
j cool, then form into fancy shapes for croq[uettes, dip in 
beaten egg, then in crumbs, and fiy in lbs. of boiling ^ 
fat a golden brown. If rissoles ai*G wanted with paste, 
use any pastry rolled out very thin, cut into rounds, 
enclose meat in centre, close, ogg and crumb as before. ^ 
Drain on paper and an’ange tastily on a dish with fried 
parsley in the centre. 

Boned Chicken. 

Cut up into joints a fowl, skin and boil until the bones 
slip out; chop the meat with a thin lemon-rind, sq^ueeze 
the juice into the boiling liquor, flavour well with pepper 
and salt, put the meat into a mould, dissolve a little 
gelatine in the liquor, and strain and pour over. A few 
I pieces of ham may be added, or a hard-boiled egg sliced, 
or both. Next morning turn out and garnish. • l 

Fricassee, Chicken. 

1 young fowl jointed, 1 small carrot, ^ an onion, 1 stick 
of celery, 2 or 3 sprigs parsley, 1 sprig thyme, bay leaf, 























i' 

58 Teehmeal Clmsea Assoeiatwn. 


; 2 cloves^ 6 peppercorns, 1 blade mace, H pints wliite stock, 

■ 1 oz, butter, ozs. flour, 2 doz. button muslirooins, some 
fried bread, 1 gill of cream, and 1 teaspoon lemon juice. 

Cut the chicken up and place in cold water 10 minutes, i 
clean the vegetables and put into a stewpan with the 
savories, then the pieces of chicken and the stock, and boil 
gently f of an hour. When done, dry the pieces of chicken 
in a cloth ; strain the boilings. Wash and peel the mush¬ 
rooms, and cut the stalks off. Put the mushrooms into a i 
pan with a piece of butter the size of a walnut, and squeeze ' 
over 1 teaspoon lemon juice and a tablespoon cold water. 
Put on the fire, let come to the boil, and theu turn out on 
a plate. 

Clean out the pan, put in 1 oz. butter and ozs. flour, 
j stir well, add the stock and mushroom parings, &c., and 
stir until it boils. 

Leave on one side a few minutes, cover half on, and 
, skim any butter off. Place the chicken and mushrooms in 
a separate pan, which stand in a pan of hot water to keep 
; warm, and strain the sauce over. Serve on a very hot dish i 

■ with fi'ied bread. 

Steamed Chicken. 

Prepare as for boiling or roasting. Place in a closely- 
covered steamer over boiling water 1 hour or more, accord¬ 
ing to age. When tender, put some small pieces of butter 
over, and brown in the oven. 

Poultry, for Prying and Stewing, 

Should be cut into joints; for broiling or smothering, cut 
; down the back and flattened. 

Smothered Chicken. 

^ Cut down the back and lock the wings, and lay in a 
baking pan. Dredge wuth flour, season well with salt, 
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pepper, find bits of butter, Baste occasionally with boiling 
water, containing a little butter and salt. Rake J of an 
hour, then cover with batter, or a mixture of flour and 
butter, well seasoned, and bake 5- of an hour longer. 

Chicken in Shell. 

Boil until tender, and cut while warm into pieces. Mix 
with it a white or Bechamel sauce (which see). Rut into 
a buttered pie dish or scallop shells, sprinkle crumbs over 
and bits of butter, brown slightly in a hot oven. 

Pressed Chicken. 

Boil 1 or 2 until tender in a small quantity of water, 
and add a little salt. Take all the meat off the bones, ^ 
keeping light and dark separate. Chop each lot fine, and 
season to taste. Place a layer of each in a basin alternate¬ 
ly, add the liquor in which they were boiled, reduced to 
1 cup, put a small plate on the top, lay a weight on that, 
and press. Turn out when cold and slice. 

Chicken Pie. 

Cut into pieces, lock the wings, and joint the legs. 
Stew until tender in salted water, remove the fowl, and 
thicken the broth with a tablespoon flour, smoothed in a 
little water. Line a pie dish with good pastry, put a 
double piece round the edge, and bake. When lightly 
browned, fill ■with the jointed chicken and broth, add a few 
slices of cold potato if liked, and hard boiled eggs sliced 
over the top. Place a teacup to retain the juice, and 
spriiilde white pepper over. Put on the top crust, orna¬ 
ment to taste, and bake ^ an hour. 

Harvest Chicken Pie. 

Joint and stew as above, add potatoes and pieces of odd 
I paste- to the stew, season and make a rich gravy, W'ith 
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cream or milk added, Liao a flat sheet with good paste, 

bake, and place on a large dish. Pour the chicken stew' 

on the paste, and decorate with hard-boiled eggs. 

. * 

Chicken in Jelly. 

Por each lb. 1 pint of water. Boil until tender, about 
1 ^- hours. Take out and skin, also remove all the flesh, 
put the bones back .in the stock, and boil until reduced 
one-half. Strain and set away to cool. Next day skim 
carefully and turn into an euameEed pan. Add to each 
quart, ^ au oz. pot gelatine (previously soaked an hour in 
h a cup cold water), h onion, if liked, 1 stick celery, 12 
peppercorns, a blade of mace, 4 cloves, white and shell of 
1 egg, and salt and pepper to taste. Let boil up once, 
then stand aside 20 minutes, and strain through a double 
butter cloth. In a 3-piiit mould put a layer of jelly to 
harden, then a layer of chicken in long, thin strips, dark 
and light, lightly cover with liquid jeUy. Garnish with 
parsley or Tartare Sauce. 

Pulled Fowl. 

Remains of (|old fowl. Skin one and pull off the white 
meat in large p^es. Make a thick white sauce, flavour 
with white pepper, salt, mace, and 1 teaspoon lemon-juice. 

Put the meat in to heat thorougldy (must not boil). 
Sprinkle the legs and back with salt and a lot of black 
pepper, dip in melted butter and brown lightly on a grid¬ 
iron, Turn the white meat on a hot dish, place the back 
in the centre, and the legs at each end contrary ways. 
Serve sliced lemon and sippets of toast with it. 

Chicken Toad in a Hole. 

1 chicken boned, stuffed with veal stuffing and trussed. 
Make a batter of 3 beaten eggs, 1 pint of milk, about i lb. 
flour, pepper and salt. 
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Butter a pie-dish, place the chicken in, pour the batter 
over, and bake U hours in an ordinary oven. An older 
fowl would require to be partly cooked before the batter 
is poured over. 

Veal Stuffing. 

1 oz. ham shavings, I oz. chopped suet, I lb. bread¬ 
crumbs, 1 tablespoon chopped parsley, 1 teaspoon thyme 
minced, pepper and salt, and 1 egg to bind. 

Plain Veal Stuffing. 

4 ozs. suet, 1 large cup breadcrumbs, some grated 
lemon rind (or a suspicion of onion), parsley, pepper and 
salt, 1 egg to bind. 

Onion Stuffing. 

2 large prepared onions chopped fine, 3 ozs. bread¬ 
crumbs, pepper and salt, 8 sage leaves chopped fine ; 
piece of butter size of a small egg, and 1 egg yolk to bind. 

Stuffing. 

Large cup crumbs rubbed fine, 1 small onion choi^ped, 
good tablespoon butter, 1 teaspoon salt, 1 do. pepper, 
seasoning, 1 dessertspoon lemon and chopped thyme or 
sage, &c. 

Melt the butter in a add the onion, then the 

crumbs and seasoning. When well heated, stuff while 
warm and fasten up. 
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GENERAL PRINCIPLES OF MAKING AND COOK¬ 
ING PUDDINGS, PASTRY, SOUFFLES, 
JELLIES, AND CREAMS. 

Purldlaga are either baked, boiled, or steamed. As 
milk and eg^s are the principal ingredients that enter into 
their composition, and either of these is very nourishing, 
milk particularly containing all the substances necessary to 

sustain life alone. * . f 

Eggs are also very nutritious, and contain as much ; 
heat-giving and flesh-forming substsnces as an equal 
weight of good meat. Puddings composed largely of milk 
and eggs should (with the exception of batter puddings) be 
gently cooked, or they will curdle. Suet when used should 
he quite fresh, finehj chopped, and boiled a long time, as it 
takes a longer time to combine with the other ingredients 
than dripping does. 

When substituting dripping or butter for suet, a .smaller 
quantity will do, as for instance, 6 ozs, instead of ^ a lb. 
Por bo^^«4 puddings, have plenty of hoiling water, and keep 
it at tb/. -’point or they will be heavy. , A closely-fitting tin 
I cover is to be avoided as a. rule for moulds; it so seals the 
top that none of the gases generated by the heat escape as i 
they do through a cloth or paper, and it can neither be so 
wholesome nor so light. 

Steamed puddings are much lighter and more digestible 
than boiled. The moulds should be well buttered. Choose 
a pan with a close-fitting cover, and have boiling water 
I only to reach half way up the mould or. basin. This is 
only required to generate steam, and must not be allowed 
to boil dry, but renewed at intervals. Always allow boiled 
or steamed puddings to stand a minute before turning out; 
this will prevent cracking. Dipping immediately in cold 
water will prevent boiled puddings sticking. 
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Serve hot sauce with suet puddings, as cold milk 
congeals the fat and causes them to taste unpleasantly of it, ; 
Pastry requires light handling and a hoi oven to be a 
success, attention being paid to folding it over, so as to 
retain as much air ns possible, dredging occasionally to 
keep the flakes separate. The oven door should not be 
opened for some minutes, as a rush of cold air prevents its 
rising. Q-ood dripping or lard is preferable to bad butter. 

Souffles are particularly light, delicate puddings. They \ 
are either gently steamed or baked, and should Be served : 
immediately on taking out; more whites than yolks used 
in the composition; tho oven door kept tightly closed for at 
least ^ of an hour, 

The average time for cooking is from ^ to ^ of au hour. 
Baked souffle should be served in the dish it was cooked in. 

Pudding cloths should be kept very clean, well scalded 
after being used ; no soap, as it is apt to flavour. Currants 
should be washed, well dried in a towel, ind stored for ! 
future use. 

Plain Plum Pudding. 

Half lb. flour, half lb. breadcrumbs, half lb. chopped 
suet, half lb. sultanas, quarter lb. currants, 2 ozs. peel, 

4 ozs. sugar, a grating of nutmeg, half a saltspoon salt, a 
tablespoon treacle, a teaspoon spice, 1 egg, half teaspoon 
baking powder, and sufficient milk to moisten (not quite a 
cup.) Mix all the dry. ingredients, add the egg beaten, and 
then the milk. Mis, and tie into a cloth dipped in boiling 
water and floured. Drop into boiling water and boil 
4 hours. Serve with sweet sauce. If wanted richer, add , 
1 or 2 eggs more, and less milk. 

Melted Butter and Sweet Sauce. 

For the melted butter put I oz. fresh butter into a pan 
and when melted stir in half an ounce of flour smoothly 
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with a wooden spoon. Now j)oiir in | pint cold water, stir 
until it boils and tliickens. 

For sweet sauce, add sugar to taste to above, a few 
drops essence almond, lemon, or vanilla, mixed in 2 table¬ 
spoons milk or 1 of cream. Sweeten with treacle for treacle i 
j pudding. 

I Motlier’s Pudding. 

Chop the fJiin fresh rind of 1 lemon and 1 orange very fine. 
Soak half a stale loaf in cold water one hour, then squeeze 
, well in a towel all the moisture out. Add to above one 
teaspoon spice and cinnamon, I egg broken in, lb. I 
I currants and teacup sugar. Melt about 4 ozs. good drip- 
' ping in a round tin dish, pour the mixfm*e in. The di’ip- 
j ping should cover the top. Bake at least one hour in a ^ 

I moderate oven. Tm'u.out, sprinkle with, sugar, and serve. 

j Albany Pudding. 

(For Constixiation.) 

3 ozs. each of course oatmeal, whole meal, brown bread¬ 
crumbs, 2 ozs. suet, 4 ozs. treacle, and 4 ozs, figs and 
prunes cut up fine, I egg, and enough milk (about ^ pint) 
to make into a stiff mixture. Steam 3 or 4 hours. Serve ] 
with hot treacle poured round. I 

.A^jTOTnnn hemedy. 

Stone and soak some good raisins in a little water for 
some hours; stew until soft and add a squeeze of lemon. 
To be eaten as a pudding with stale wholemeal bread. 

Hydropathic Pudding. 

Cut a round of stale bread, lay at bottom of dish, cut 
fingers of same and ornament the sides and centre, fill up 
with well-stowed fruit, being careful not to displace the 
bread, but lay heavy part in first. Cover with dice of 
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mRYKim C:AK£S 

* I wO of> butter, 1 teaspoon baking 
^ powder, 4oz flour* Soz sugaTj 
I gill milk, 1 egg, and jam. 

Crf.tm butter and ^:ugar* add 
beatien egg, then milk, and lastly 
stir iilii "fioui’ and baking powder. 
Hall fni well-greased patty tins. 
On of each place h teaspoon 
raspberry jam. Cover with a little 
more of the m bet lire and bake In 
a hot oven for 10 minutes.— 
“Foiich,^' 
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and shape Into rolls. Bake In m 
very hot oven Brush tops With 
melted butter while hot. tThe 
amount of flour given is only 
approximate. Have a cupful i-eady 
when kneading a.'s more will bf 
added to make the dough possible 
to handle,~**Joyce" (Te Kuiti) . 


FROSTY TrVfE PIF 


baked pie shell* U cups 
stewed apple, 1 packet lime 
jell^ crystEds* 1 small cup sugar, 
I cup UDSWeetened condensed milk, 
t tablespoon lemon juice. 

Oook the apple In as little water 
as possible and do not sweeten, 
Mes-sure required amount and 
whjie hot add, the Jelly crystals 
and 3 th- until dissolved. Mix in 
the sugar and set aside to cool 
aifu almost set. Whip the milk 
<wtch has been kept in Ihe re- 
frifeeratorl with 1 tablespoon 
letbon juice until stiff. Pour on 
to'gelatine and apple uiixtare, and 
beat in slowly. Place In baked pie 
shell and chill for two hoims, 
with whipped crcom, 
fJavouicd with a few drops each 
of almond aiKl vanilla 'jssences 


leave until coM. Une a deep ta]f:jabout ,4 cup milk. Mix all to a 
plate with pastry, pour in thi not too wet dough and roll out as 
cold mixtui^. Cover with the for roly poly and spread with the 
mainder of paste* Bake about So following inixture: Quarter cup 
minutes at 400 deg F. Serve wkh'softened butter, 4 cup brown sugar, 
custard and cream.—j tablespoon cinnamon, 1 teaspoon 
(Manawatu), allspice, I cup raisins and 4 cup 

n if \ chopped nuts. Hod up and seal 

edge, form a ring on greased sheet 
KAlBlN jkND APRICOT TART and cut at inch mtervala almost 
cup seeded ratslns* 14 cup; cenUe, turn each slice 

^ dried apricota, Ih 7ms cdlc 
water. 2 level labJespoona fiour, 

short or flaky pastry. Wash aprlJ j fBouth^Canter 

cots and soak overnight in cold ^ ^ Canter- 

water. Add roisiiis and cook tU! ' 


LEMON EAI^S]N TART 


LI ALB* lb short pastiy, 4oz seeded 
^ ' raisins. 4 pint water, 2 dessert- 

f wons coinnour, 4oz sugar, grated 
nd of a lemon, juice of 2 lemons. 

Stew ralsb^B ill water until soft., 
etix the corhflour to a ^ooth 
paste with the lemon Juice and 
add to ralslna* Boil until thick, 
tiien remove from the fire and 
add sugar and lemon rind and'6 tablespoons butter, i beaten 


cook, flour, Bottle In alitight jars, 
when wanted for soup, brlhg to 
boiling point, 4 soup* 4 Tuilk in 
separate pots, then bledtl toother. 
Very nice for wintcr.-r'tVisteria.” 


fruit is tender* Thicken with floui‘ 
line a pie-plate with pastry and 
flU with coaled mixture. Lay strips 
of pad^ti'y across lattice tashian, 
glaze and bake In a hot oven 10-16 
minutes, then reduce heat and 
cook slowly for another 16 uLln^ 
utes.—'Tlra scr" (Kalwaka). 


CREAMY COCONUT ^miSCUlTS 
poUR oz butter, 2oz sugar, 3oz 
^ flour, 3oa coconutjj)3 teaspi^ons 
condensed mlUc, 1 tea^oou baklug 
powder. 


JAVA CRUNCH 


'XHHEE oz brown sugai', 3 crushed 
^ weetbix. Boa flour, 1 teaspoon 
baking powder* 5oz butter, 1 table¬ 
spoon cocoa. Mix dry ingredients 
together, add melted butter and 
press Into a greased flat tin. Bake 
about 20 mhiutes. Ice with orange 
icing (made with' butter) while 
wai-m and, when sot* Ice with 


flour, coconut and b^*ing powder. 
Place teaspoonlul lots on a cold 
tray and flatten with a hjrk. 
.Bate 20 minutes in a modei'ate 
TO PRESERVE RASPBERRIES Joven.—^‘Everglaze*’ iHelensville). 

iy[EASUE6j raspberdes and add 
half amount of sugar. Bring 
to the beil and boil 2 minutes* 


Cream butter, suggv and ixon- chooclate Iciug. Cut into finger.^.— 
denied ndlk together, then add (HclenEvdlJO, 


iBIlL jaj’3 to overflowing and screw 


1 FIND when makmg a chocolate 
^ cake, use a liltlt strong black 
coffee instead of #afer taipi-oves 


;4iown Very nice wltii icse-crcam. flavour One tet 
BlackberriBH 1 do the same way. 


SALAD DRESSINC 


tl have sw*ectetied stewed apple 
:boiling and flU jars ont-duartcr 
troE anyone who isn’t allowed' Sfltli not apples and then com- 
^ cream* Half pint milk, 1 des- jletcly fill with blaokberjJes and 
seitspoon custard powder, l down.—‘'Eros^’ (Westland v. 

spoon mustard* i tablespoon sugar, 

1 teaspcion salt, 4 teaspoon pepper, 


for the chocolate pake is delicious. 
— "Lawsom’ (Apitl). 

^ ft * 


3 tablespoons vinegar <added when 
custard is cold). Moke a custard 
with above ingredients and beat In 
vinegar lastly* This Is eesy and 
economical; can be used wdth any 
salad.—‘'Peace Rose'' tQore). 


BREAD ROLLS 

^Ne; cake yeai^, 2 tablespoons 
TfiMATO SfHtF ! ^ lukc^vann witcr, 1 tabl^poon 

suur | 3 Ugar* 3 tablespowa melted butter, 

.BVFN 1b tomatoes* 1 large'l teaspoon salt* | cups lukewarm 
onion* 3 tablespoons salt* 3 milk tliat has j^en scalded* 4 


PINK DELIUlOrS 


C REAii 4 cup sugar* 4oz butter, 
add 1 egg. sift In li cups 5 ,r. 
flour* pinch salt. Divide In half, 
press one piece, into greaSEd square 
fin, spread with jam. roll out 
other piece to cover. Bake 20 min- 
utex. Topping: Mix in a saucepan 
2 cups Icing sugar, 1 cun coconut, 
2 tbsp. butfer. 2 ttasp. milk, cochi¬ 
neal. Biing to boil, pour over cake, 
allow’ to cool then cut in squares, 
—“Sandy Feet" fAuckland), 


COFFEE RING 
TWTAKE a dough of 3 cups flour. 


rigs parsley, 5 cIoves, 2oa! butter, 
si over 4 cup sugar* and a few 
aves of celery, 

kBoil tomatoes* onion, sugar* salt. 


cups Hour* r 
Soften yeast dn water* Place 
sugar, butter, smt, milk, in basin 


CHOCOLATE crucible 


^HREE oE. butter, j tablespoon 
^ sugar* 1 tablespoon condensed 
milk, 1 tablespoon cocoa* 1 table¬ 
spoon golden syinip. Soz crushed 
winE biscuits* 2oa plain chocolate* 
Cream butter and sugar and 


and add ye^tsti Add flour andcgy^p. Mix in cocoa and then add 


tves, celery in enough water tolmoke Into a soft dou^. Knead 


3 teaspoons baking powder* l 
teaspoon salt, 2 tablespooujs sugar* 


fei\ strain thi-ough a sieve, melt'for a. few moments* tfover and 
er and mix flour to a smooth put in a warm place to rise for 
pOEte with a little ivater. Put 11 hours. Punch down and put 
jj^p back in pan* then thicken, back to rise ' loi' ten minutes, 
sfcring all the time and boll to i Knead lightly for four minutes 


croSlied biscuits. Put in a lO“lnch 


squOri'e tin. Melt chocolate In a 
basin over a pot of hot water until 
f=oft enough to spread, then Ice 
bhauit and leave until set. Cut In f 
finojeis.—"Everglaatc'* fHelensvIfle), ( 
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bread. Lay a plate on witli a weiglit. Turn out wlieii , 
cold, and save any juice tliat runs over. Grood eliange for 
tliose ivho cannot eat pastry or ^nes. 

Mince Meat, 

Equal weights (say 1 lb. each) of raisins, currants, 
suet, sugar, and apples (weighed after peeling), f lb. can¬ 
died peel, grated rind, and juice of 2 lemons, 2 small nut¬ 
megs finely grated, and ^ a teaspoon salt. Chop suet, . 
apxdes, &c., very fine. Stone the raisins carefully before ' 
doing so, or put the whole througli the mincing machine. 
When well mixed jjack down into jars with lids. Tie 
down until required. ' 

Marmalade Pudding. 

Beat into a, paste with an oz. of butter melted enough 
marmalade to iipbyer the bottom of pie-dish you wish to fill. 
Line the sides with a good puff paste. Make a custard of i 
2 eggs and A pint of milk, pour over, and bake from I an 
horn-, Servo with powdered sugar sprinkled over. 

Marmalade and Bread Pudding. 

2 thick slices of bread, 2 tablespoons marmalade, 1 
breakfast cup of milk, 2 eggs, and 2 tablespoons sugar. 

Boil the milk, poiu* it over the bread and soak ten 
minutes. Whisk it up with a fork, beat eggs well, stir in | 
also the sugar and 1 tablespoon marmalade, and mix all I 
well. Butter a pint basin, spread one fciiblespooii marma¬ 
lade on the bottom, and pour in the piidding carefull}". 
Place a buttered paj>er over, and steam 1 hour. Turu ouJ. 
on a hot dish. 

Apple Pudding. 

Make a plain crust of ^ lb. chopped suet, i lb. bread¬ 
crumbs, ^ lb. flour, a little salt, and 1 cup water. Mix 
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and roll out, cover a well-b uttered basin, fill up with 
apples, pared, cored, and quartered (about 2 lbs.), 3 table¬ 
spoons sugar and a little ginger, or 6 cloves if liked. Put 
a cover on, and wet the edges. Tie a floured cloth over, 
drop in boiling water to cover, and boil at least 2 hours. 

Apple Fritters. 

4 apples, peeled, cored, and cut very thin, 4 ozs. flour, 

1 gill tepid water, 1 tablespoon salad oil or butter melted 
to oil, and whites of 2 eggs beaten stifE.v 

Mix the butter and water, add flour, and lastly, whites 
i beaten very stiff. Just before using, dip the apple rings 
in this mixture, and fry in boiling fat a light brown. Drain 
on paper, dip each in powdered sugar, and serve on a 
napkin. 

Boiled Apple Amber Pudding. 

6 ozs, breadcrumbs, 2ozs.fiour, dozs.suet, f ib. apples, 

2 ozs. sugar (1 lemon if liked), grating of nutmeg, 3 eggs, 
and ^ oz. butter. 

Chop the suet, pare, core, and chop the apples (they 
ought to weigh ^ a lb.), grate in the lemon-rind and nut¬ 
meg, and mix aU the dry ingredients, sugar, &c. Beat the 
eggs, and add also the lemon juice. 

Butter a pint mould, pour the mixture in, dip a cloth 
in boiling water, and then in cold flour, and tie over the 
top, tying the ends up ; put into lothny water, and boil 2 J 
hours. The skins and cores can be used for making sauce, 
j Turn the pudding out on a hot dish. 

Amber Pudding. 

6 apples, peeled, cored, and cut into slices, 3 ozs. moist . 
sugar, 1 lemon, 2 ozs. butter, 3 eggs, and some puff paste. 
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Put the apples into a pan with the butter and sugar, 
squeeze the lemon juice in also, and then add ,the peel 
chopped. Cook until tender, about | of an hour. Turn 
into a sieve, and rub through with a wooden spoon (or 
mash). Stir the yolks into this mixture. Line the edge 
of a pie-dish with good paste, add the apple mixture, and 
bake 20 minutes. Whip the whites to a stiff froth, sweeten 
and spread over top. Put back into oven again to brown 
a little. 

Cocoanut Pudding (1). 

1 pint milk, 4 ozs. cocoanut, 4 eggs, 2 ozs. fine sugar, 

2 ozs, bread or cake crumbs, 1 oz. butter, and vanilla or , 
lemon to flavour. Soak the nut in tho milk, cream the 
butter and sugar, and add four beatenf yolks, the cake or 
bread-crumbs, essence, &c., to the milk and cocoanut. 
Stir lightly, and&^bake in a moderate oven 20 or 30 minutes 
in a dish lined wifh paste. Whip whites, sweeten, pile on , 
top, and return to oven to set, 

Cocoanut Puddings (2) 

Butter well, then sprinkle with sugar, and cover with 
desiccated cocoanut, 6 stnall cups or moulds. 

Beat well 4 eggs with 4 ozs. fine sugar, add to this 
nearly 2 breakfast cups cold milk and 1 teaspoon essence : 
vanilla. Fill up the moulds, arrange them in a pan half 
filled with warm water, cover with buttered paper, put in a 
hot oven, and steam 35 minutes. Turn out; serve with 
any fruit sauce. 

Sandwich Pudding (1). 

Spread slices of bread with butter and jam, cover with 
plain buttered slices, press down, cut into ^ inch dicej 
place these lightly in a buttered basin, pour over 1 egg 
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beaten in half a pint of warm milk. Corer with buttered 
paper and steam 1 hour. 

Sandwich Pudding (2), 

Make sponge sandwich or roll, pour over it a custard 
made of 3 eggs, 3 tablespoons sugai’, 1 pint milk, 1 table¬ 
spoon maizena, flavouring to,taste, &c. 

This custard is best made in a jug, which stand in a 
pan of boiling water (a thick enamelled pan will do alone 
if care is taken). Put the milk on to warm, a piece of 
cinnamon in it if liked ; beat the eggs, sugar, and maizena 
together, and pour this into the milk. Stir with a wooden 
spoon until it sets (it must not boil), when thickened pour 
from pan to a basin rapidly about twelve times, or until 
cool, and this wdll make it smooth and prevent a skin 
forming. Pour over the sponge, or serv^as sauce to plain 
puddings, a little nutmeg grated over th^top. 

Young Wife’s Pudding. 

Beat 3 eggs 4 or 5 minutes, add by degrees 2^ ozs. fine 
sugar and a saltspoon salt. "W hisk Tvell. Grate in the 
rind of a fresh lemon or a tablespoon orange flower water 
or lemon juice by degrees, add 1 pint cold new milk, and 
pour into a well-buttered pie-dish. Take some pieces of 
stale bread I inch thick, cut into rounds with a small 
cutter, butter well, lay these thickly over top, buttered side 
up, sift sugar thickly over, and bake in a very slow oven 1 
hour. 

Good Daughter’s Mince Pudding. 

Lay in a rather deep tart-dish well-buttered, thin slices 
of roll or bread slightly buttered, or stale cake; cover with 
mince (a thick layer), repeat twice. Pour gently in a cus¬ 
tard made with 3 well-whisked eggs and f pint of new 









70 Technical Clmsen Association 


milk, a saltspoon salt, and 2 oza. sugar. Let all soak 1 
hour ; tken bake very gently until quite finn. Will take 
from f to 1 bour. 

A Family Treacle Fudding*. 

2 lbs. flour, f of a large cup chopped suet or dripping, 

1 teaspoon salt, 1 dessertspoon sugar, 2 teaspoons carb. 
soda, 4 do. cream of tartar. Mix all into a paste after 
rubbing dripping in with 2 cups of cold water." Eoll out, 
sprinkle breadcrumbs thickly over, spread one half of same 
piece with treacle, the other part with chopped apples 
covered with sugar. Wet the edges, roll up, tie in a well- 
fioxired cloth, each end pinning the centre. Have a large 
pan of "water boiling, put a plate on the bottom, drop the 
pudding in and boil steadily for t hour for dripping paste, 

2 for suet. 

Sweet Maccaroni. 

Into 1 pint of boiling milk put 3 ozs. maccaroni, a 
small piece of suet, the rind of a ^ lemon, and 1 inch of 
cinnamon; simmer until tender, fi*om 20 minutes to ^ an 
hour, take out and drain. Put it in a cnstard-disli, and 
pour over a custard, made as before directed. Or 

German Sauce. 

I 

Boil in 1 pint new milk, a x>iece of lemon-rind, cinna¬ 
mon, or vanilla, , and H ozs. sugar. When flavoimed, 
strain, and add to it gradually, 3 well-beaten eggs, 1 tea¬ 
spoon flour, 1 saltspoon salt, and 1 tablespoon cold milk, 
well mixed. Wiiiek rapidly as these are added, ovcTj not 
on the fire, until it is quite creamy and frothy, 6r whisk in 
a pan standing in another of boiling water. 
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Maccaroni Pudding*. 

^ lb. maccaroni (the twisted is best)> 1 quart new milk, 

3 eggs, 4 ozg. sugar, and vanilla to flavour. Break the 
maccaroni into H Mi pieces, and throw into boiling water 
until tender, 20 minutes; drain, cover with milk, and boil 
up again, turn into a buttered pie-dish, and make a custard 
of the remainder of milk, the eggs, sugar, and vanilla, 
pour over the maccaroni, grate a little nutmeg over, and 
hake a light hrown. (A small piece of suet boiled in the 
milk with maccaroni wdll prevent its burning). 

Snow Eggs. 

Nearly 1 quart milk, 4 ozs. sugar, 3 eggs, and vanilla. 

Boil the milk, with 2 ozs. sugar and vanilla to flavour. 
Beat the whites until they will stand up, .sweeten with 
remainder of sugar, drop a tablespoon at k time on the 
boiling milk, and when poached on one side, turn each 
carefully, and drain on a sieve. Strain the milk, beat the 
yolks, and add to it ; stir until it sets, but must not boil 
Serve on a glass dish, the eggs on top; sift pink sugar 
over, and serve cold. 

Snow Pudding. 

8 ozs. breadcrumbs, 2 tablespoons sugar, flavouring, 
2 breakfast cups boiled milk, 2 eggs, and some jam. 

Grease a small pie-dish, put in the crumbs, sugar, boiled 
milk, and seasoning, beaten egg yolks, all woll^ mixed. 
Bake 4 an liour until set ; cover the top with^ jam, or 
I crushed strawberries and sugar. Beat the whites to a 
fi'oth, sweeten and flavour, place this over tlie fruit, and put 
hack in the oven 1 minute to set. Sift pink sugar over. 


* 
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Orange Pudding, 

' Some stale sponge-cakes, ^ packet gelatine, 2 table¬ 
spoons sugar, and 6 large oranges. 

Soak the gelatine in a teacup cold water ; when well 
swollen add the jmce of the oranges and 1 teacup boiling 
I water, and stir over the fire until well dissolved. Strain 
through muslin, and pour over the sponge-cakes, which 
have been previously fitted into a well oiled mould. When 
cold, turn out as jelly . 

Orange Snow, 

Soak 1 oz. gelatine in i cup cold water for one hour, ' 
i then add I good large cup boiling water, let stand until 
^ nearly cold, and add the juice of sis- oranges and 1 lemon 
(or if lemons are scarce, a piece of citric acid). Beat the 
whites of 3 eggs with 3 tablespoons sugar. Wliisk all 
together until it looks white like snow. Serve piled up on i 
glass dishes. Ornament with coloured jelly. j 

Orange Pudding (Wo, 2.) 

A piece of butter, size of a walnut, 5 eggs, rind of 1 and , 

' juice of 2 oranges, sugar to taste, and some puff paste. | 
line the edge of a pie-dish with 2 folds pufi paste, nicely ' 
ornamented. Put the butter in a pan, add the beaten 
yolks, grated rind, orange juice, and sugar, and stir until 
the mixture thickens. Pour into pie-dish and bake 20 
minutes. Wliip the whites, sweeten and pile on top, and i 
place in the oven a minute to set. 

Railway Pudding. 

2 ozs. butter, 2 ozs. sugar, 2 ozs. flour, 1 egg, ^ teacup 
sweet milk, and ^ teaspoon baking-powder. Beat butter 
and sugar to a cream, add egg, then milk, lastly flour and 
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powder. Bake on 2 well-buttored plates from 10 to 15 
minutes. "When cold, spread with jam. 

Snowdon Pudding. 

(Without Eggs). 

Line a greased basin with stoned raisins, the cut sides 
against the basin, and fill with following mixture : 6 ozs. 
breadcrumbs, 1 oz. flour, 1 oz. small sago, 2 ozs. each moist 
sugar and chopped suet, 1 tablespoon jam, and ^ pint milk. 
Mix well before pouring gently in, and boil or steam 2 
hours. 

Bice Pudding. 

Average proportions, 1 tablespoon rice to each half pint 
milli:, and 1 tablespoon sugar. 

To Ouojc Graixs Stirrixg. 

Put the amount and milk required into a tin with close 
cover, and place that in boiling water the usual time. 

Bice Pudding (S). 

Wash 3 tablespoons rice, put into a dish, add'2 table¬ 
spoons sugar, 2 do. finely chopped suet, and a little 
cinnamon or mixed spice. Cover with over 1 pint milk and 
bake 2 hours. 

Snowdon Pudding (2). 

i lb. large raisins stoned and split, but not divided com- 
pletely, 6 ozs. breadcrumbs, 3 ozs. suet chopped fine, 3 ozs. 
sugar, 3 ozs. candied peel, 1 oz. ground rice, 2 tablespoons 
marmalade, grated rind of 1 lemon, 2 eggs, pinch of salt, 
and 1 gill milk. 

Put all the dry ingredients in a basin, and mix well 
with the egg well beaten, and milk. Grease a basin 
thoroughly by melting some fat in it, and stick the split 
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raisins all over; pour in tlie mixture and cover "with 
buttei'ed paper. Steam over 1 hour^ turn out on a hot 
dishj and serv’e. 

Sultana Pudding*. i 

2 ozs. breadcrumbs, 1 oz. peel, 1 oz. suet, 1 tablespoon 
sugar, 3 eggs, ^ pint milk, and some lemon juice. Butter 
the mould and line with raisins. Mix the dry ingredients 
into a paste with the eggs beaten, milk and lemon-j nice, 
pour carefully in, cover with buttered paper, and steam 1 ^ 
hours, 

I Charlotte Russe. , 

I 

Wliites of 2 eggs beaten stiff j 1 pint of whipped 
cream ; half packet gelatine, soaked and dissolved in ^ pint 
warm milk, (or if less cream is used add milk in propor- j 
tion) j 2 good tablespoons sugar, and vanilla to flavour. ; 
: Tjine a straight up and down mould with sponge Angers, j 
1 new sponge-cake, cut w*hile warm to fit in one piece. 
Fill centre with cream mixture; w^hen set, turn out, and 
serve decorated with red currant jelly. 

I Pig Shape or Stewed. 

* 

Cook 1 lb. of good figs in 1 pint of cold water until 
soft, add sugar to taste, and a little ginger or lemon-juiqe 
to flavour ; either cut iu two or serve whole witli wliipped : 
cream or custard. If liked, as a shape, soak - 2 - an ounce 
gelatine in half a cup cold water until soft, add this to the 
: stewed figs while warm, wet in a mould, pour the figs in, 
turn out next day when cold, and serve with whipped 
cream. 

Trifle (plain"). 

I A round deep sponge cake, cut out centre, leaving 
: bottom and sides at least one inch thick. Place this in a 
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I round glass dish, fill the centre with a good firm custard, 
flavoured with peach or rose water, put a layer of jam or 
! crushed fresh fruit sweetened with powdered sugar on top, , 
cover the whole with sweetened whipped cream, colour 
a pai’t pialc. Before whipping, flavo^lr and ornament to 
taste. An egg white or two will help to stiffen, well 
whipped. 

Express Pudding. 

(Copied fi’om an old newspai)er.) 

4 apples cored and halved, -k pint of milk, 2 eggs, and 
1 tablespoon flour. Beat eggs, add flour and milk, and 
I a teasjpoon baking powder. Grease a jue dish, lay the 
apples in, cut part down, pour the milk, eggs, &c., over, 
then, sprinkle 1 tablespoon finely-minced suet, and grate 
' over that ^ a nutmeg. Bake in a moderate oven half an 
f hour. Serve hot with sugar on top, 

I Gateau St. Honore. 

I 

Make a paste as for eclairs or cream cakes, butter 2 
pie plates and cover with puff jjaste, leave 1 inch bare | 
round the edge, cover evenly the puff paste with a thin 
layer of cream paste, then with a ^-inch tube ornament 
the bare edge, prick a few holes in the centre of the plate 
to prevent rising too much, bake for half an hour, good 
oven. While this is baking make the remainder of cream 
paste into balls lialf the size of a walnut. Drop on a Tivell- 
floured pan, bake 20 minutes. 

Put ^ a cup of water and i a cuj> of granulated sugar , 
on to boil 25 minutes. AVheu the balls are cooked take 
them one by one on the point of a skewer and dip in the 
boiling sug.ir (which should not be stin’ed), fasten each 
as taken off on the edge of tart, 2 inches apart, a French 
cherry, also dipped in sugar, between, or anj" dried fruit j 
(very small preserved oranges might do). Fill the entree ! 
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witli whipped cream sweetened and flavoured with vanilla^ 
a few cherries placed on to garnish. 

Pine-Apple Pudding. 

(A la Richelieu.) 

Boil in an enamelled pan ^ pint or I large breakfast 
cup sweet milk, and add 2 ozs. fresh butter. Let come to 
boil, then stir in briskly I lb. floui’, until the mixture 
leaves side of pan, and remove from fii’e. When cooled a ^ 
little add 3 egg yolks, beat well in for 2 minutes, drop in 
3 ozs. powdered or fine sugar, stir 1 minute, then pour in 
1 gill cold milk and mix well. Beat the 3 whites quite 
stiff, and mix these in gradually. 

Butter and sugar a mould that will hold 3 pints, cover 
the mould with the mixture an inch deep, then put in a 
laj^er of stewed or preserved i^me-apple, cover with the 
mixture, and repeat until all used up. Cover with paper 
and steam 1 horn*. Serve with sauce or the syrup immedi¬ 
ately it is lifted. 

Vanilla Souffle. 

4 eggs, li ozs. butter, 1 oz. flour, 1 dessertspoon sugar, 
i teaspoon essence vanilla, saltspoon salt, I gill milk. i 

Take a pint and a tin, butter well, butter a band of | 
paper 3 inches deep, and fasten round the dish 2 inches | 
above. Melt 1 oz, butter in a stewpan, add 1 oz, of flour j 
to it, and 1 dessertspoon pounded sugar, then, slowly, 1 j 
gill or small cup of milk. Put on the fire and stir with 
a wooden spoon until it thickens. Remove, add 3 egg 
yolks at a time. Beat 4 whites with tlie salt until quite 
stiff, add these to the rest, also ^ teaspoon vanilla to 
flavour. Pom* into buttered tin, and steam about 30 min¬ 
utes. Serve with jam sauce or custard flavom'ed with 
vanilla. 1. If baked, jilace in quick oven. No sauce 
required. ‘Serve at once. 
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Lemon Souffle. 

Boil the thin yellow rind of a lemon with ^ pint milk, 
imtil the flavour is extracted; strain. Melt 1 oz. butter, 
stir in 2 dessertspoons flour and 1 of arrowroot, when 
smooth 1 dessertspoon fine sugar, and gradually, the milk. 
When thick and smooth add the yolks, then the beaten 
whites lightly stirred in. Steam > or bake as before 
directed. 

Genoese Pastry. 

6 OZ8. flour, 6 ozs. butter, 8 ozs. fine sugar (Chinese 
wiU do), and 7 eggs. 

Put the butter in a stewpan on the fire to melt, taking 
care it does not boil. Break the eggs into a basin, add 
the sugar, stand the basin in a pan of boiling water, and 
whip the mixture for 20 minutes. It must not get very 
hot. Take the basin out of the water, add the melted 
butter, then sprinkle in the flour, (which should be sifted), 
stirring with a wooden spoon all the time. Have a cake 
tin ready, 2 inches deep and lined with buttered paper, a 
straight piece round the edge 1 inch above the pan, (some 
of the melted butter can be used for that put on with a 
pasting brush). Pour the mixture in, and bake in a rather 
quick.oven for half an hour, until alight brown. Turn 
out on a cane-seated chair or sieve to cool. When cold 
cut into fancy shapes with a cutter, dip each into jam sauce 
or brush over and dip in desiccated cocoanut or almonds, 
■or make into little sandwiches with jelly between. 

Short Crust for Apple Dumpling^s. 

I lb. flour, i lb. clarified di'ipping or butter, ^ teaspoon 
baking powder, 6 apples, 4 ozs. sugar, 12 cloves, ^ cup 
milk or water, and 1 egg. 






























Put tlie fliour into a basin, and the powder, and rub in 
the butter or dripping. Make into a paste with the water 
or milk, roll out lightly, and cut into rounds wdth a cutter 
or cup. Pare and core the apples, place an apple upon a 
round of paste, fill the centre with sugar and a clove or 
small piece of lemon rind, egg edge of paste, lay another 
round over egg edge, make edges meet nicely, brush over j 
with egg, and then sprinkle coarse sugar thickly over. * 
Place a clove to represent stem, and bake about half an 
hour, or until the centre feels soft when a skewer is stuck in. 

Pot sauce place the paiings and cores in an enamelled 
stewpan, cover with water, and boil until soft, strain and 
sweeten to taste, then boil up for a minute. 

Short Crust for Pies, Tarts, &c. 

^ lb, flour, 6 ozs. butter, 2 ozs. sugar, and ^ teaspoon 
baking-powder, Pub the. butter lightly into the flour, 
add the sugar and baking power, mix into a paste with 
cold water, and roll out lightly. 


Pastry. Puff Paste. ■ 

lbs. floui*, 1 lb. butter; 1 egg, 1 pinch of salt, about 
II large cups of water. 

Put the flour iu a basin with a teaspoon of salt, rub in 
I oz. of butter, drop in the yolk of 1 egg, reserving the 
white for brushing the pastry ; add the water, mix into a 
paste that will roll without sticking ; with the palm of 
your right hand, holding the dough with your left, force 
the dough along the board. Pold towards you and repeat 
several times. Divide the remainder of the butter into 4 ' 
pieces, flour well, and roll out. Have your past^ rolled 
out, place a piece of butter in* the centre, fold from each 
end, pinching the edges to-retain air, flour and roll out; 
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repeat until the butter is all used up. EoU out again as 
large and thin as possible ^thout breaking; fold from 
each side towards centre, then fi’om top and bottom also to 
centre, then double towards you, then from the sides, 
pinching the edges. ji 

Allowing this to stand half an hour in a cool place will 
be an improvement before the final rolling out. It is then 
ready to be cut into patty-cases, vol-au-vents, sausage 
rolls, etc. All these must be lightly egged with a brush 
before baking, being careful not to touch the outer edge 
and so prevent them rising. 

The oven must be very hot at first and the door not 
opened for six minutes. 

Flaky Pastry. 

1 lb flour, 6 ozs. butter, 6 ozs. clarified dripping, salt, 

1 large cup water, an egg to glaze. 

Put the flour in a basin, add a teaspoon of salt, and 
rub the dripping well in ; mix with a knife into a paste 
with the water; flour the board, tuim the paste on it and 
roll out. Cut the butter into 3 pieces, spread 1 piece over 
the pastry, fold from the sides to the centre, then fr'ftm 
side to side, fold over, bringing the rough edges towards 
you ; pinch edges, flour, and roU out from you gently and ^ 
lightly. Eepeat twice, make up into tarts or pie, brush 
over with egg, using the white for fruit, the yolk for meat. 
Bake in a q:uick oven, giving it the first ^-hom* in the 
hottest part. 

Kough Puff Paste. 

Half lb. floui’, 6 023. butter, 1 egg, 1 teacup water, ^ 
teaspoon salt. 

. Put the flour on a bake-board, add the salt, then chop 
the butter finely among it with a large knife! Mix grad- 
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ually into a paste with the water, roll out, double one way 
three times, bringing the rough edges towards you each 
time; pinch edges ; dour the pin and board well. Last 
time roll out very thinly and fold as dire^ed for Puff 
Paste. 

Suet Paste. 

lbs. flour, 1 lb. best beef suet, 1 teaspoon salt, 
cups cold water. 

Break the suet with your fingers, removing all skin 
carefully, then with the broad point of a knife work it into 
a smooth mass like butter (do not chop it). Plour the 
outside and lay aside while you make your flour into a 
dough, that will leave the sides of your basin clean. Turn 
out and roll, divide tlie suet into 3 pieces ; spread one lot 
over the paste, fold up, and roU lightly out, fold again and 
heat with rolling-pin until smooth, taking cure not to 
break the outside ; flour, roll out again, spread suet over ; 
repeat. Make up as other pastry, brush over with egg, 
and bake in a hot oven. This pastry will keep a consider¬ 
able time longer than butter pastry, and is considered more 
digestible. Should be served hot, so if patties are used 
the pastry should be heated in the oven, and any mixture 
desired put in before serving. 

Bird’s Nest Puddiug. 

1 oz. packet gelatine, 6 oranges, about 3 cups sugar, 
and 1 pint blancmange. Skin the oranges and soak the 
skins all night in cold water ; next day drain, cut them into 
strips as for marmalade, put into cold water again, and 
boil until tender. Make a syrup of ^ a large cup sugar 
and 1 pint water, simmer them again in this ^ an hour, 
then turn into a bowl and let stand until next day. Put 1 
pint water and 1 pint of sugar on to boil, cook rapidly 20 
minutes, put in the straws and boil -J- an hour, and turn 
them out on a sieve. 
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For the Jelly. 

Soak i oz, gelatine 2 hours in i cup cold water, tlien 
pour in boiling water to make with the orange juice 1 pint, 
add a small cup of sugar, a x^iece of citric acid, and 
saffron to colour. Stir well, strain, and pour into a shallow 
disli or soup plate. 

Blancmange. 

OZ. gelatine soaked in a small cup of milk 2 hours, 
Boil ^ a laurel leaf in a large cup of milk until flavoured, 
pour this over the gelatine, sweeten to taste, strain into a 
basin, and stir occasionally until it begins to thicken. Have 
6 egg-shells xn-epared ready, by making a hole size of 3d. 
bit in the broad end, break the yolk with a skewer and 
pour out; wash the shells carefully; fiU with blancmange, 
and leave all night to harden. To an-ange the pudding, 
turn the jelly out on a glass dish, either whole or in broken 
X^ieces. Make the orange straws up with 2 forks into 3 
nests or 1 large one, while w-arm enough to bend, break 
the shells carefully and tnim the blancmange eggs out, 2 
in each nest. A pretty table decoration. 

Pine Apple Jelly. 

A shilling tin of preserved pine apple wiU make about 

1 quart. Soak 1 oz. of gelatine in a lai’ge cup of cold water 

2 hoiu's, pour over this 1 cup boiling water, stir until dis¬ 
solved, add 4 tablespoons sugar, h packet citric acid, and 
the fruit juice; strain through muslin, twice if necessaij. 
Should a stronger flavour* of pine apple be desired, add a 
few di’ons of prex>ared essence. ArVet a mould shaped like 
a pine, cover the bottom with jelly, allow it to set; arrange 
pieces of pine apple on it, pour in some of the cool jelly, 
allow this to firm a little, then fiU up with the remainder 
of jelly and pieces. 
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Marble Jelly. 

Hake some clear jelly as above, leave oue-tbird colour- ^ 
less, tbe remainder can be coloiired—some red (witb coch- ’ 
ineal), some yellow (witb saffron soaked in a little boilinj^ 
water and strained tbrongb muslin). It is better to pro- ' 
pare tbe coloured jellies the previous day, set in small 
basins. Wet a mould, pour some clear jelly on to cover 
tbe bottom when set, ornament with some bunches of red 
or white currants, or any light clear fruit, pour over suffi¬ 
cient jelly to set them ; then lightly fill up the mould wdth ' 
broken pieces of the coloured jellies, pouring the clear on 
the point of settin amongst it. When cold turn out tbe ! 
usual way. Dip the mould in boiling water for a moment 
if it does not come out easily. 

A very pretty dessert dish can be arranged with any 
canned fruits. Place,singly, with a space between each, 
on an earthenware dish. Make a clear jelly of I 02 . gela- i 
tine to nearly 1 q^t. of fluid, including the fruit, syrup, t>r \ 
lemon-]uice, and the water to soak the gelatine in ; strain 
well. When nearly cold pour gently over the fruit to cover. 
Nest day break it up, pile the different pieces of fruit with ! 
jelly attached on glass dishes. Ornament with whipped 
cream. 

Spanish Cream. 

Soak ^ oz. gelatine in pints milk for 1 hour; put in ' 
a pan and let come to boil, stimng all the time ; b<‘at up i 
I yolks of 3 eggs with 4 tablespoons sugar, add to milk, and ’ 
stir until it tliickens. Take off the fire, add the wliites j 
beaten vei*y stiff, and flavour with vanilla, a toaspoon, 1 
or lemon. Pour into a mould previously wetted u itli cold 
water. Pieces of tinned pineapple can be added if liked. 
Turn out next d&y as a jelly. I 
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Calf s-foot Jelly. 

2 feet, 3 lemons, 2 eggs, 4 ozs. loaf sugar. 1 inch cinna¬ 
mon, 4 cloves, a little saffron to colour. 

Chop the feet into 4 pieces, Tvmsh, cover with cold 
water and put on the fire to come to the boil, this will 
blanch tliem. Take them out, wash the pan and put them 
back with 5 pints cold water, boil gently 5 hours skim¬ 
ming occasionally. Strain through a sieve or muslin into 
a basin, wben cold remove the fat carefully with a spoon 
and end of a clean towel dipped in boiling water. Take 

3 lemons, grate the outer rind off one carefully, put the 
juice of three with the rind of one into an enamelled pan, 
with the whipped whites and crushed shells of 2 eggs, add 

4 ozs. sugar, the cinnamon, and cloves. Whisk all 
together, add the stock, and keep whisking tintil it boils 
up. Now put the cover on and stand on the plate-rack 
20 minutes to fomi a crust. Pour carefully through a bag 
or muslin until clear. Pour into wetted moulds. Pip in 
boiling water to loosen before serving. 

A few ripe strawberries ad^^ed just before it sets, gives 
a delicious flavour. 

Aspic Jelly. 

2 calves’ feet, salt, 30 peppercorns, 2 blades of mace, 1 
clove of garlic, 2 shalots, 1 sprig of thyme, 2 or 3 of 
parsley, 1 onion stuck with 4 cloves, 1 leek, 2 sticks celery, 

2 carrots, 1 turnip, 1 sprig of terregon or chervil if pro¬ 
curable, I bay leaf, rind and juice of 1 lemon, shells and 
wliites of two eggs, 2 tablespoons good vinegar, colouring 
if required, 2 quarts water. 

1 roccod as for calf’s-foot jelly, boiling everything 
excepting tlio lomori, eggs, and vinegar 5 hours, strain, 
clarify next day, add the vinegar, whites and shells, lemon, 
&c., strain twice, colour 1 part red and 1 yellow, Use for 
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decorating cold meat dishes in different ways, or for 
moulding cold fish, fowl, game, &c. 

Apricot Egg’S. 

Some preserved apricots, or fresh, stewed in synip 
until soft, a plain sponge-calce, 1 ]nnt thiclc cream. 

Make a plain sponge-cake as directed, cut while warm 
into rounds 1 inch thick, size of hroakfast cup, 'with a 
cutter; place on dish to ho ser\''od on, pour some s'viup 
over, place an apricot on tlio centre of each round to 
represent yolk. Whip the cream with a little sugar, place , 
rou'nd the apricot carefully to lofk like white of egg, , 
grate a little nutmeg over to represent pepper; sen^e cold. 

Puff Puddings. 

Beat 4 ozs. of butter to a cream, mix in two tablespoons 
sugar the yolks of 4 eggs, 4 tablespoons flour, i teaspoon ; 
'powder, nearly 1 pint good mi lie, a little almond flavouring, 
lastly the whites beaten stiff. Butter large pattj-pans, 
fill, sprinkle a few currants on top. Bake half an hour, 
turn out, sprinkle sugar over, and serve with sauce. 

Red Currant Shape. 

(Geinnan.) 

Squeeze out ripe currant juice, sweeten to taste, flavour^ 
with lemon or essence. Put on the fire and let it come to 
boil in an enamelled pan, stir in sufficient dry sago to ■ 
tbickeif; boil until the sago looks cledr, then pour into a 
wetted .mould to turn out. i 

Apple Charlotte. 

2 lbs. apples, ^ lb, sugar, rind of 1 lemon, stale bread 
and Clarified dripping or butter, a straight up and doT^n 
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inouid (a large tin pannihin will do). Pare and core the 
apples, cut into thin slices, put on the fire to stew with the 
sugar, lemon rind, and a very little water. 

In the meantime cut 2 rounds of bread to fit the bottom 
: of the mould, also some straight pieces or fingers the 
i depth of side. Melt the butter, or diijjping, dip each piece 
of bread and two rounds in, place one round on the bottom, 

I line the sides with the fingers overlapping each other. Fill 
I the centre with tlie apples reduced to a pulp, cover with 
the second round of bread, then with well-greased paper. 
Bake I of an hour, then turn out, and spnnkle with sugar. 


GENERAL PRINCIPLES OF MAKING AND 
BAKING BREAD AND CAKES OF 
VARIOUS KINDS. 

A\Tiere bread and calces have all to be made at home, 
as they have in many country districts out of the baker^s 
reach, the young housekeeper often findsAhci'self in a 
dilemmft, and many an older one too, for ^vant'of thought^ 
proper cooking-apparatus and materials. 

One has to be prepared to meet difficulties of all kinds. 

■ There can be no fixed rules laid down excepting with 
I regard to oven heat; opening the door often, &o. 

1 The most important is^ the temperature of the range or 
sktve ; the usual colonial ’way of judging is by the handle; 
when it is too hot to open with the bare hand, it is hot 
oiiough for cakes, not otherwise. When a sheet of paper 
thrown iu, burn.s, it is too hot. When flour browns quickly 
' it is good for pastry, which requires strong heat for a few 
; minutes to make it rise. Heavy cakes or bread require a 
good heat to set thorn, then cook more slowly in a cooler 
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Fish Soup. 

Put tlie bones and triminings, head, &c., of a fisli on to 
boil with 1 quart of cold M ater. L(>t it boil about ^ of an 
hour. Strain, add 1 pi’cqiarod onion chopped small, tea- i 
cup rice ; boil 20 miniilos. Add pcjipci’ and salt to taste, 
and 1 dessertspoon dioppinl persloy just before serving. 
Or, boil Mitli the fish Ikhioh, wntm*, &(!,, 1 dessertspoon 
i pei>percorns, 6 cloves, 1 bay lout (iitHti^iid of onion), 1 tea¬ 
spoon salt. Strain, and thi(rlom m IHi <me tablespoon flour 
dissolved in a little milk. ( h' nso lliOiMuivn stock for 

1 (i 

Oyster Soup. 

Beard 2 dozen oysters, Hiriiiii, and suvo the liquor. 
Simmer tiie beards in a litllc pale st<K-k lor 20 minutes, 

I strain the liipior olT, add HiIh mnl I he oystfe’s to tlio stock. 

l)o not let tlieiii boil. A little warm cream iniiy be added 
I at the very last, or a tabl(3Sp<pon of nrrowrfMit mixed iu a 
I little milk to thicken. Flavour witli inai*e and <!uyenne. 

Spring Vegetable Soup. 

2 lbs. shin of beef, 2 lbs. knuckle of veal, salt, 2 3 'oiing 
caiTots, 1 turnip, 1 leek, 2 stick.s celery, 1 small cauliflo'W'er, 

1 gill green peas, ^ saltspooii citrbomito soda. 

Cover tlie meat- M’ith 5 pints cold M’uler, n<ld I teaspoon 
salt, let come to the boil, Tfieii simmer slowly 4 hours, 
strain, and skim well one liour ludbro serving. Then add 
the v^egetables; first the sliced carrot, cut up colery^ and 
, leek, and in half an Iiour put in tlm sliced turnip; 15 
minutes afterwards the broken tiji eaulillower. At the 
same time in a separate jian have some hoi ling water. In 
it put 1 gill of shelled peas, 1 teaspoon salt, and | salt- 
spoon soda. Boil with cover off fioiu 15 to 20 minutes, 
according to age of peas. AVhen they are quite soft drain 
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in a colandoi’j placo in a warm tureen, ladle tlie soup and 
other vegetables over, and serve. 

Pea Soup. 

1 tpiart split peas, 2 onions, 1 turnip, 1 caiTOt, 2 sticks 
celery, salt and pepper, cooked or uncooked bones, or 
liquor ill wbicli meat or ham has been boiled. 

►^oak the peas for 12 hours or aU night in cold water, 
ouDugli to cover them. Next day put in a pan with two 
quarts cold "water, the vegetables cleaned and cut uji, some 
1 m>u<*s, 1 teaspoon salt, and ^ teaspoon pepper. 

Boil slowly 2 hours, and watch and skim occasionally, 
liemove the bones, place a colander over a basin, pour the 
contents of the pan in, and rub through into the basin with 
a wooden spoon. Season to taste. The soup is ready to 
1)0 served, with a little powdered mint and toasted bread 
cut into dice, either put in or sent round separately on 
plates. If meat liquor is used no hones are required, and 
less water in proportion. 

Thickening for Soups, 

(Spanish Nouilles). (Jewish Frimsols). 

1 egg well beaten, a little salt, stir in sufficient flour to 
make a dough as for scones. Mour the board wellj roll out 
very thin in 3 pieces, spread on back of chair to dry for a 
couple of horn's; fold up and cut into tiny strips to look 
like vermicelli; dredge flour over and shake lightlj’- apart. 
When wanted for use, throw into boiling clear stock until 
a,s thick as required, just boil up, and serve hot. 

The same can. be cooked in boiling milk sweetened for 
liasty pudding; or the same mixture can be cut into letter's, 
stars, &c., for soup after being rolled out and dried. 

I Savoury Custard for Soup. 

I Yolks of 3 eggs and white of 1 (or 2 whole eggs), put 
luto a small basin, add 1 gill clear stock (or milk), and k 
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It is also a gi'eat saving Ijesitles, and very little trouble. 

Break egg m^araieiy in a cup, or test by placing 
thick end to the point of the tongue. If it feels warm, it 
is good ; if dead cold, it is unfit for use. 

In making yeast bread or biins, be careful to use spar- 
inglj’j or they will be bitter, particularly brewers’ 3 "east. 
If you do not make your own, procure some from a baker, 
and if it tastes, use a smaller quantity next time. The 
fermentation may be more slow, but quite as effectual, and 
the bread will not dry so quickly. 

Sugar assists fermentation, hut salt retards it. Every- i 
thing connected with bread-making should be ivarm^ not 
hot^ or it will turn sour. 

Both baking powder, soda, and cream of tartar or 
yeast, are used fctr the same purpose. The gases generated 
by the various mixttu’es and methods of mixing being 
lighter than the particles of fiour, cause them to separate j 
and expand, and they are then placed in a hot oven, or j 
heat a 2 iplied before they have time to settle down again. 
Neither yeast, baking powder, nor soda should he percept¬ 
ible in a pro 2 )erly made loaf or cake. 

Baking Powder. 

lb. soda, ^ lb. crenm of tartar, 2 ozs. tartaric acid, 1 i 
large cuji flour. Place the whole on a baking-board, and j 
roll out hm:ps carefully ; sift well, store for use in closely 
covered tins. One teasjioon heajjed to each lb. of fiour. 

Grease Cake Tins. 

Melt lb. beef suet, strain, add same quantity of lard 
melted, mix in 1 tablespoon flour. Work into a froth, grease 
cake tins witli this, using a brush to go well into the 
corners, sjjrinkle pulverised sugar* over evenly, or use i 
melted fat and fiour alone. 
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Prepare the tins, and 'weigh or measure all the ingred¬ 
ients carefully before starti]ig to niahe a cake, and also 
attend to the fire. 

Bponge roll should never be bated oii the fop or bottom 
tray of a good oven, but place it in the centre, or it will be 
too stitf to roll. 

Home-Made Bread. 

(A Simple AA’aj'.) 

4 lbs. flour, 2 teaspoons salt, 2 teaspoons brewers* 
yeast, and nearly 2 pints milk and water, lukewarm. 
Mis half the milk and water with the yeast, make a hole I 
in the flour, pour in, give one stir, cover with dry flour 
from the sides, and allow to stand covered near the fire 1 
hoiu'- By that time you will see the surface cracked and 
fermentation going on. AVork up with the salt and re¬ 
mainder of lukewarm milk and water into a nice dough, 
that will not stick to your hands; cover up again, and 
place to rise anotlxer hour. 

Knead well, shape into loaves, allow these to rise a few 
minutes before putting into the oven, whicli should be hot, 
a good even heat. 

If bread tastes of 3 'east next baking put in less, allow 
more time to ferment. Action just as effectual if slow, j 

Potatoes assist fermentation. Boil or steam verj" dry, ■ 
mash, then add 'warm to the flour before putting in the 
j^east, the.bread will remain moist longer; we will sa}^ 1 lb. 
to the above or a little more, 

I 

I 

Brown Bread, I 

Alake as home-made, substituting whole-meal for half 
quantity of flour, more water, and longer time to bake. 

Home-Made Yeast. 

6 good-sized potatoes, wash well, slice verj” fine, boil 
with 1 qt. cold water and 1 handful hops, until the pota- 
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toes are boiled away. Strain, and put aside to cool, ratber 
more than milk warm. Mix 2 tablespoons flour and 2 of 
sugar, and ^ a pint of old yeast; add to the strained 
mixture, cover over, and put in a warm place all night, 
and next day bottle. Will be ready for use in a day or 
two. 

I Use a little more of this yeast than of brewerwhich 
1 is usually very bitter, and requires several washings, the 
j water being j)oiu’ed off after standing a few hours. Should 
it become dull, a small quantity of browm sugar and a 
! little warm water stirred in about half an lioiu* before using 
will restore its strength. 


Vienna Bread. 


There are several ways of making fancy bread, which j 
■ is usually made in England with Gierman yeast, not pro- i 
i curable in the colonies, and Vienna or Hungarian flour, a i 
' very finel 3 ’-dressed fioui*, which passes several times 
through silken sieves. 


For a small (piantity^ take a bowl that will hold 6 lbs. j 
of flour, and into it put 2 lbs. of the verj" finest well-sifted | 


flour procurable, mix the flour with a pinch of salt, and a 
little sugar. Take a good tablespoon bakers’ j^east 
j (more if home made), 1 pint of milk and water lukewarm. 
2 well-beaten eggs, and 2 ozs. fresh butter. Knead 
w'oll together into a smooth lithe paste, score with a 
j knife, cover with a cloth, and imt in a warm place to 
rise, two or three hours; then it should be three 
times the original bulk. Turn out on a board, roll 
as pastrj", 7 inches square and thick, cut across fi'om 

corner to corner, which will give 4 pieces, roll each piece 
lightl}' up, beginning at wide end, and bake point upper¬ 
most, after drawing the two ends together in the form of a 
crescent. Let stand to rise again a short time, hruslx each 
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over "with beaten egg and milk, and bake in a quick oven. 
The steam from a i>an of boiling water placed in the oven, 
will help to glaze bread, &c., after it has been browned a * 

I little. 

Pikelets (No, 1), ; 

[ Beat up 2 eggs well, and add to them 1 pint warm 
milk and 1 tablespoon light yeast. Beat into this by 
degrees 2 lbs. flour, i nutmeg grated, and as much salt, 

i and continue to beat 10 minutes. Let it remain covered 

1 * 

j before the fire to rise 2 hours. Make into small round 
j cakes, bake on a giiddle, turning when one side is done. , 
j Butter, and seiwe hot. 

I 

j Gretchen’s Buns. 

I 

I 1 quart of good plain dough j work in 1 teacup of 
sugar, ^ cup of butter or lard, 1 egg beaten, and i tea¬ 
spoon of soda. 

Mix all these thoroughly, knead a little, and leave to ! 
rise in a warm place a short time. When quite light, roll i 
the dough out gently on the board until an inch thick, 
spread butter all over, and sprinkle thickly with sugar and 
cinnamon (powdered). Cut the dough with a sharp knife 
in,it) strips 1 inch wide and 6 inches long. Roll these up 
and place on a weli-gi’eased pan. Let rise again and bake 
in rather a slow oven 25 minutes. Sprinkle over pow*dered 
' sugar before serving. Some Germans think a cup of 
currants in the dough an improvement. 

' Dutch Coffee Cake. 

Same as above, but instead of rolling out make into 
three small flat loaves, let rise, and put into a hot oven to 
I bake. Wlien almo6t done, remove from oven, butter the 
tops, sprinkle thickly' with sugar and powdered cinnamon, 
and put bAck again to brown. ■ 


i 
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. Buns. 

Make a dough ia the usual way by placing 2 lbs. flour 
in a warm basin, put in 1 teaspoon salt, make a hole in 
the centre ; mix 1 tablespoon strong 3 ’east with I cup 
lukewarm milk and water, pour this into the middle of the 
flour, give one stir, cover with dry flour, and put in a 
warm place to rise about 1 hour. Take another cup of 
milk and water lukewarm, and work the whole into a nice 
lithe dough with 2 ozs. butter, ^ lb. sifted sugar, 2 eggs, i 
ground mace, iiutineg or spice to taste. Set to rise another : 
hour. MTien light, work in some currants, raisins, or | 
chopped peel, and form into buns; mark a cross, if for hot j 
cross biiiis, with a knife, and set to rise a few minutes, i 
Put a small lump of sugar on each division near the centre, ' 
brush with egg and milk, and bake a nice brown 20 minutes 
to half an hour. 

j 

Scotch Bma* 

3 lbs of dough ns for bread, work into it lb. of butter, = 
cut off J, roll out very thin, line the bottom and side^of 
a cake mould well buttered, leaving sufficient to cover the 
top. Into the remaining dough* work 1 lb. sultanas, 1 lb! ; 
large raisins stoned and chopped, lbs. currants, 1 lb. | 
sugar, 4 lb. blanched chopped almonds, ^ lb. each orange 
and lemon peel chopped fluelj', 1 packet alspice, and knead 
well. Place this mixture in the lined tin, wet the edge, 
and cover. Bake slowly 1 J liours or more. Turn out and 
serve cold, as cake. 

This is sometimes made up of two rounds of dough, 
one smaller than the other for the top. Place the larger 
piece on stiff paper, lay the bun in, wet the edge, and 
cover with smaller piece. Bind a band of paper round to 
prevent bulging. 
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Pound Cake. 

I 

12 eg-gs, 1 lb. butter, 1 lb. sugar, lbs. flour or more, ; 
1-^ lbs. fi'uit mixed, I teaspoon baking powder, and essence 
' of lemon. 

i Beat tbe butter and sugar to a cream with the hands I 
until quite white, break the eggs one by one into a cup, ■ 
then place in a basin, add the eggs unbeaten, lightly mix- ' 

' ing in 4. at a time until all are well mixed, and stir in the , 
flower and powder. Divide this into S parts, put seeds | 

I and chopped peel in one, chopped figs floured in another, 

I third, ^ lb. sultanas, currants, and peel, mixed and well 
floured/i in the remainder. Put in a hot oven, then bake 
I ratlier slowly 1 hour at least. Try with a skewer, and 
' when it comes out dry the cakes are ready, ■ ^ j 

' r 

I. 

Neapolitan Cake. i 

I 

1 sponge cake, 2 pieces of pastry same size, 1 egg, ^ lb. | 
j icing sugar, 18 almonds or some cocqanut, and some 
I raspberry or apricot jam. Turn the sponge out on a , 
! doubled paper and sjjread jam over. Place 1 piece of 
! pastry on it, .then carefully by the paper turn tlie cake over 
on to the bottom of the .pastiy tin, spread the other side 
with jare, and lay the remaining pastry over. Have some 
icing made with 1 whole egg beaten, add ^ lb. powdered 
sugar graduall}" until it will remain on x>oint of knife, and 
stir in the almonds blanched and charged. Spread over 
the cake evenly with a knife dipi^ed in boiling water. 

Neapolitan Cake (No. 2). 

I 

I Make a tea cake in a flat tin, bake, turn out, cover 
bottom of tin with thin raw pastry, spread jam over, lay 
the cake on, jam the top, and cover also with x>aatry. Bake 
from 10 to 15 minutes. Ice while warm, as in j^revious 
recipe. Cut into squares and serve hot or cold. 

_ 


s 
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Banbury Cakes. 

.i 

Ourraiits, 1 lb. ; beef suet 4 ozs.; candied peel, orange, 
and lemon, 3 ozs. each; of salt, 1 oz. mixed spice 

! or half spice and balf ci^^mon, and powdered biscuit, 

I sponge-cake, or crumbs, 4 ozs. Mix well together, have 
j some good pastry ready, roll oxit thin, cut 2 xiieces same 
I size, spread one with the mixture, and sprinkle sugar over. 
I Cover with the second piece, and wet and pinch the edges, 
Mark with the back of a knife into divisions 3 inches long 
and 2 wide, brush over with beaten egg, and sprinkle 
j sugar thickly. Bake 25 minutes or more, and divide while 
i warm into cakes, 

Little Ladies’ Tarts. . 

4 ozs fresh butter, mb in ^ lb flour, add saltspooii salt, 
3 ozs. sugar, and 3 well-beaten eggs. Work into a firm 
1 paste, roll but three times, dredging with flour. Make 
into a round ,1 inch thick, ornament edge with fork, egg 
over, and la}^ on pieces of pastry cut into strips from cetiti’o 
to edge. Bake slowly, when cold’ ornament with coloured 
jellies to look like wheel spokes. 

Wafers. 

Heat ^ lb treacle, rub I lb. butter in 6 ozs. of flour, ^ 
lb. sugar, 1 oz. spice, and rind grated and juice of one 
lemon. Mix well with the treacle, butter a tin, and pour 
• in the mixture, ''spreading with a knife. Bake in a slow 
oven 15 minutes, cut into squares, at once and roll while 
j warm on a wooden pin to form wafers. 

I 

Jumbles. 

I lb butter, ^ lb. fine sugar, 1 lb sifted flour, 6 eggs, 
grated lemon rind, spice, essence to taste, cream butter, 
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and sugar; add well-beaten eggs, flour and flavourings, 
stir the whole very hard. Flour the board and your 
hands, divide the dough into ecxual portions, form into 
rings, place on lightly buttered tins, and bake about 10 

, minutes. Si>i’inkle x>owdered sugar over when taken out. 

\ 

T 

t 

• Sanitas Cakes. 

' (A mild Aperient for Children.) 

; 2 lbs. flour, 1^ lbs. sugar, 2 eggs, 2 teaspoons powder, 

; pinch of spice, ozs. liquorice powder, and nearly 2 cups 
of milk. Beat the eggs and sugar, add the milk, then 
floui’ and di’y ingredients. Make the cakes into small sizes 
according to quantity required, or use less milk, and make, 
into biscuits. Bake in a quiet oven. 

' Spong-e Cake. 

3 eggs, small cup sugar, large cup fuU of flour, 1 tea¬ 
spoon baking powder. Beat the eggs, add the sugar, beat 
until light, 10 to 15 minutes, then gradually sift in flour, 
stir lightly, then add the powder, stirring just sufEciently 
to mix. 

Have an ohionff pan, well buttered, and dredged with 

I powdered sugar if for a roll; pour the mixture in, and 
place in tlie centre of a hot oven at once^ not opening the 
door for 6 minutes. A little over 10 minutes should bake it. 
Turn out at once on a paper sprinkled with sugar, sju'ead 
jam over evenly, and roll. If eggs are scarce, use two as 
directed, but just before dredging floiu-in; add sufficient 
cold water tq^make up quantity of egg. 

Spongecake (No. S). 

4 eggs, 4 tablespoons flour, and 4 sugar. Beat eggs 
and sugar 20 minutes together, and add flour gradually. 
Bake on 2 round buttered tins in a moderate oven. Spread 
with jam and place together. 
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Spongecake (No. 3.) 

6 eggs, their • weight in sugar, weight of 4 in flour, 2 
tablespoons water, 3 saltspoons cream of tartar, 1 saltspoon 
soda dissolved in water. Beat eggs seperately, add water 
to yolks and soda, then sugar, then whites, the flour and 
cream of tartar last. Bake in a large square well 
buttered tin, 

Mother^s Spongecake (No. 4,) 

(To be used 9 ways.) 

3 eggs, I cup [granulated sugar, 1 i cups flour, 1 good 
teaspoon baking powder, 1 teaspoon lemon extract, 2 
table.spoons cold water. 

i Beat the eggs lightly with a ‘‘Dover” beater and 
continue while adding sugar, add the flavouring, then the 
water, and then the flour very lightly with the baking 
powder mixed through. Bake immediately. 

1. For roll make up as No. 1- and slice in rings when 
cold. 

2. Ladies’ fingers : Grease finger-pans, and put 1 table¬ 
spoon in each. 

3. Small cakes : Grease patty-pans, put 1 tablespoon 
in each find sprinkle, with sugar when done. 

4. Custard cake : Bake in two round tins, spread custard 
between when cold, and serve. 

5. Bake in a square tin, cut into twelve pieces, sprinkle 
with sugar, and make up into a pyi'amid for. tea. 

6. Bake in a round cake tin, cut a jnece out of centre, 

I fill with whipped cream, and also make a border, sprinkle 
j pink sugar over. Makes a delicious dessert. 

7. Grease a large pan, spread smoothly over, and bake 
I in a moderate oven. Cut into shape while wa^m to line 
I Charlotte Kusse moulds. 
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8. Make up for apricot oggs. 

9. Out into small oblongs, ice, and when dry, mark with 
chocolate as dominoes. 

Cream Cakes. 

4 eggs, 3 ozs. butter, 5 ozs. flour, and 1 breakfast-cup 
boiling water. Put the butter into ah enamelled pan, pour 
the boiling water over, and when quite boiling, stir in 
flour witl^-^ wooden spoon until it leaves side of pan. Set 
aside to cool. When cold, or nearlyjso, add thG-i||||ggs one ' 
by one unbeaten, mix well until the mixture hasa shiny 
appearance, which will take about ^ of an hpui?. Have ^ 
your oven and tray very hot, flour, then drop the mixture 
in in large spoons (the above will make jL2), leaving room 
to sw 41 - Ho not open the oven door until they have risen, 
or the rush of cold air will cause them to fall. When 
ready, they will leave tlie ti^’y easily. Put on a si^e to 
cool, and when cold open thij side, and fill with sweetened ; 
whipped cream, jelly, or any fiUing liked. Sprinkle with 
powdered sugar for sweet filling. 

Cockles. 

- h 

* ^ (or ^ lb. each) of butter, flour, and 
coimflour, and weight of 2 in sugar. Peat butter and sugar 
to a cream, add 3 eggs one by one unbeaten, then the flour 
and cornfleur, in which put 1 good teaspoon baking powder j 
flavour with amj?" essence desired. Drop one teaspoon of 
this .ll^xture on perfectly cold dry trays. Bake in a 
moderate oven. When cool, fasten 2 together with jam, 
marmalade, fairy butter, or cream (iivhipped), and dip in 
powdered sugar. Use lemon for raspberry jam^ almond 
flavouring for marmalade, and vanilla for whipped cream / 

ground rice may be substituted for the cornflour. 

* I 
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Marble Cake (No. 1). 

3 eggs, 1 small cup sugar, 3 even tablespoons butter, 

3 tablespoons sweet milk, 1 large cup flour or a littie^re, 
according to eggs, \ teaspoon soda, and 1 whole spoon 
cream of tartar. Beat butter and sugar to cream, add the 
eggs and milk, in which put the soda, and then the flour 
and cream of tartar. Divide the mixture, and mix , with 
half a good half-packet spice. Put the mixture in’ layers 
in a buttered tin, and bake over hay an hour. 

.’t 

y Marble Cake (No. 2). 

• ' Light PAnr. 

3 cups sugar, 1 cup butter, 1 cup sour cream, 5 cups 
flour, whites of 8 eggs, 1 teaspoon soda, and 1 cream of 
tartar, 2 if sweet milk is used. • 

i 

V D-uik^Part. 

2 cups sugar, 1 cup treacle, 1 cup butter, 1 cup mill^ 

5 cups flour, yolks of 8 eggs, \ 1 teaspoon sod.i, and 1 
good spoon ereaiApf tartar. Season with nutmeg, spice, 
and ginger. Both parts require to he mixed at tl same 
time in separate basins. Beat the butter and sugar to 
cream with the hands, and add the eggs', lic. ; lastlj", 
flour. Putin buttered cake tins in layers. Bake 1 hour'; 
good brisk oven at first. 

Cocoanut Cakes (No 1). 

^ lb. maizena, ^Ib. fldui', i sugar, :^butt®, 1 desiccated 
cocoanut, 2 eggs, and 1 good teaspoon baking powder. 
Beat butter and sugar to a .cream,* add the eggs, beaten, 
then the flour, powder and maizena- "nixed, and lastly, the , 
cocoanut. Put 1 desWtspoon for eacli cake on cold ti'ays 
in ^hot oven. 
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Cocoanut Cake (No. 3). 

4 lb. butter, ^ lb. grated cocoanut, lbs. floiu*, 3 eggs, 
f lb sugar, 1 cup cream or good sour milk, and 2 teasi^oons 
baking powder. Bake as No. 1 , or in a large cake. 

Swiss Roll. 

■ % 

:AVeigh 2 egg.% add their weight in flour and sugar, and 
ozs. hiiyidl'-^ Cream the butter and sugar with a wooden 
spoOih^id'i, fegg and half the flour, and mix well; add 
reinaiinbg eg^ and rect of flour, lastly 1 small teaspoon 
baking powder. Grease d piece of paper, place on a tin 
also greased, bake 10 minutes, turn out, spread with jam, 
and roll at once. Brush outside with white of egg and 
sprinkle powdered sugar over. 

Strawberry Sbort Cake. * 

Rub into 1 lb. flour, 8 ^ ozs.. butter, 1 tablesi^oon 
Sligai’, 1 good teaspoon baking powder. Be{it 2 eggs, 
add 1 tablespoon milk, and mix^all into a still paste. 

Line a well-greased tin with paste, cover with fresh 
' strawberries crushed and covered with sugar. Cover with 
' paste, pinching the edge, and leave no hole for the juice to ' 
j-:,l^^p 0 . Bake a light brown in a moderate oven, turn out, 

! ’ ahd cover with powdered sugar. Serve hot or cold. Apples 
I can be substitutsd for sti‘awberries, or other fruit. 

^ Fairy Butter. 

1 cup fine sugar, i cup butter, beat togetlier until 
preamed, then mix in lightly ^ cup cream whipped stiff. 

Flavour with essence of pine apple, rose, or vanilla. 
Put through a potato masher and sei’ve on a glass dtsh, or 
use for fastening cockles, &c. 


-I 


1 

IhV 
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Fairy-Butter (Meg Dods), 

* 

6 hai'd-boiled egg yolks, -X- lb. fresh butter, same of ' 
sifted sugar. Mix well together or pound with 1 spoon | 
orange water to j>revent oiling, squirt through a clotli, i 
use as a garnish, or serve by itself garnished with savojju*v 

jeUy. > 

Apple Cheesecakes. 

J 

■ 

1 lb, apples, i lb. sugar, J lb. butter, '4.eggs, and 
rind aud juice of 1 lemon. Stew the apples unfil tender i 
with the butter, add the sugar, lemon rind grated, and * 
juice. ’\Vhen soft, remove from fire, add the eggs beaten, 
reserving 2 whites. Line patty cases with good jiastry, 
partly bake, fill f full of the mixture, and bake ^ of an 
hour. Beat the two whites with powdered sugar untilthick. 
Spread smoothly over the apple mixture and place ii^'oveu 
a minute to set. i! 

Devonshire Cheesecakes. 

« ! 

Boil a good-sized carrot until tender, and grate; add j 
to it an egg or 2, beaten, 3 qzs. currants, spice, 1 tablesjioon i 
stigar, aud enough powdered stale spongecake, biscuit, 
bread crumbs, or fresh ctird to give body. Bake in patty 
l^ans lined with pastry over I of* an hour. Partly bake 
before filling. ^ i 

I O f ^ ^ . 

Yorkshire Cheesecakes. ~ j 

Lino patty pans and partlj*' bake, fill with s'trained curd j 
sweetened, and flavoured with nutmeg, a little butter, a j 
beaten egg to bind, and a few currants add(f|||^ or omit the j 
nutmeg and put in a few blanched chopped almonds, or [ 
they may be i^ounded, and a little almond essence added. | 

Plain Cheesecakes. I 

Line patty pans and partly bake, take out and fill with j 
the following mixture:—2 ozs. butter, 1 teacup sugar, 
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beaten to a cream; add 2 weh-heaten eggs, 1 teacup each 
flour and maizena, 1 small .teaspoon soda, 2 cream of tartar, 
and a few drops essence of lemon. Place on top of each 2 
small strips of crossways. Bake a light brown. 

Lemon Clieesecakes. 

: Strained juice and grated rind of 1 lemon, place in 

a stew-pan with 2 egg yolks, 2 tablespoons sugar, and 
piece of butter size of egg. Stir without ceasing until 
thickened. Bill i>artly baked cases wdth this mixture and 
bake I hoiu*. A white can be beaten w ith powdered sugar, 
and spread over the top of cheesecakes when cooked. Place 

i for a minute in the oven to set. 

1 

Potato Cheesecakes. 

Boil 4 ozs. lemon peel or rind until tender, pound in a 
mortar with 4 ozs. powdered sugar, and add 6 ozs. floury 
I boiled potatoes, beaten with two ounces butter. When 
smooth add yolks of 4 and white.s of 2 eggs well beaten, 
line patty cases %vith good pastry and partly bake ; half fill 
the lined pans and bake from 1*5 to 20 minutes. 

« Cocoanut Cheesecakes. 

i 

• Cream, ^ lb. butter, and 2 ozs. sugar j add 3 eggs 
' beaten, 1 lb. flour, ^ teaspoon iiowder, 2 ozs. powdered 
spongecake, and 4 ozs. dessicated cocoanut. Cover the patty 
pans with good paste, partly bake, put 1 dessertsx^oon in 
each, and bake a hght brown. Put a little icing on each 
while warm, and in this put a little cocoanut. 

German Cheesecakes. 

I Make a pastry as for German Biscuits, roll out very 
thin, line patty pans, and partly bake. Pill each with a 
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tablespoon of spongecake mixture, flavoured with, almond. 
Bake a few minutes, ice the top when taken out, and 
sprinkle a few pieces of chopped almond over, or cover 
with chocolate icing. The warm cake will cause the 
icing to di'y quickly. 

Almond Wreaths. 

3 eggs, ^ lb, butter, 1 lb. flour, 1 handful almonds, and ; 
^ lb, sugar. Warm the butter, mix in the sugar, the egg | 
yolks, and the flour, with 1 teasi^oon j)owder in it. Make 
it into a light dough, blanch the almonds and chop finely, 
mix with sugar, and beat the whites to a froth. Boll out 
tho dough, form ov cut into rings, dip each quickly into 
the whites then in the sugar aud almonds. Bake a light 
brown. Some add 3 yolks of hard-boiled eggs to the 
butter and sugar, but it is not necessary. 

German Honey Cakes. 

(Honigkutehen). i 

6 02S. honey, 2 ozs. butter, warmed together, 6 ozs. 
flour, I- teaspoon ground cloves and nutmeg mixed, ^ 
teaspoon chopped lemon-peel, do. almonds, and ^ tea¬ 
spoon soda dissolved iu water, mix, cover with a cloth, ' 
and leave all night, and then roll out thiulj' and cut into 
fancy shapes. Bequires a very gentle heat. 

Almond Cakes. ! 

Bub J lb. butter in 10 ozs. flour, add J ib. fine sugar, 
and 2 ozs. blanched chopped almonds, and ^ teaspoon 
baliing powder. Beat 1 eggs, di'Op in 10 drops essence 
of almonds, mix, adding a little milk if too dry. Boll ; 
out, cut into small round cakes, brush over with egg, 
and sprinkle sugar thickly, Bake a light brown in a 
quick oven. 
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Kleiner, or G-erman Dough. Nuts, 

Yolks of 6 and 2 whole eggs, i lb. sugar, 1 lb. dour, | 
2 tablespoons cream, and 1 dessertspoon perfectly foesh 
butter melted. Beat the eggs and sugar, add butter and 
cream, and lastl 3 % flour. Mix and roll out, cut with a 
wheel into strips 3 inches in length and 1 across, cut a slit 
at one end and turn the other through, cook a veiy light 
brown in boiling fat, and dip in powdered sugar. 

Little Kings. 

2 eggs, i lb sugar, some cinnamon, ground cardamom 
seeds (or gTated lemon rind), i lb. flour, and a few 
currants teaspoon baking powder is an improvement). 
Beat the eggs and sugar, stir into them tlie flour and other 
ingi'edients, make into little rings, and cook in boiling fat. 

I 

Dough Nuts (No. 1). 

I 6 ozs. flour, 2 ozs. sugar, 2 ozs. butter, ^ teaspoon powder, 

1 2 eggs well beaten, a little jam, and dripping well clarified. 
Bub butter, flour and sugar well together, add the powder 
mix into a paste with the eggs, cut into rounds, place a 
little j am on one half, wet th^ edge, and fold over. Cook 
' in boiling fat a golden brown, and drain on paper. Serve 
on a napkin, with powdered sugar sprinkled over. 

I 

' 

I Dough Nuts (No, 2.) 

1 

1 02 butter, 1 oz. sugar, 1 lb. flour, in it a good tea¬ 
spoon baking powder, and 1 egg, * Bub the butter and 
; sugar into the flour, beat the egg in a large cup, nearly’’ 

I fill with milk, and w^ork into a light dough. Boll out and 
I cut into rounds or fancy shapes, making a hole in the centre 
j to allow' the heat to penetrate, as No. 1. 
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Maderia Cake (No. 1). 

^ 1^. butter, f large cup sugar, ^ cup Tvai'ni milk, 4 ^ 
eggs beaten, 2 cups flour, 1 cup raisins stoned, or chopped 
figs, 1 teaspoon of cream o£ tartar, and ^ spoon of soda, 

B^t butter and sugar to cream, add eggs, then milk 
and^sod^,, flour and cream of tartar, lastly raisins floured 
to prevent sinking. Bake iu a good hot oven until a skewer 
coTT^es out clean. 

Madeira Cake (No. 2). 

1 cup flour, 1 cr p ground rice, 5 eggs, | lb. butter, | , 
lb. sugar, teaspoon baking powder, and some gi-ated lemon | 
peel. Beat butter and sugar to cream, add eggs one by 
one, then floui% rice, and powder, and lastly peel. 

Boston Tea Cakes. 

2 cups flour, in which put 2 teaspoons cream of 
tai'tar, 1 teaspoon soda iu a cup of milk, and 2 table¬ 
spoons sugar beaten with one egg. Mix all together ^ 
quickly, and bake in greased patty-pans in a hot oven. 

i 

Oatmeal Biscuits (1). 

Mix in ^ lb, of flour, ^ lb. oatmeal, 4 lb. sugar, rub in 
2 lb. butter, and add 1 tea.spoon cream of tartar. Make iu 
a paste to roll with f cup of milk, in which dissolve one < 
teaspoon carbonate of soda. 

Oatmeal Biscuits ( 2 ), 

^ lb. flour, ^ lb. oatmeal, 6 osjs. it^igar, A- teaspoon ginger, ! 

5- teaspoon cinnamon, | lb. buttei*, 1 teaspoon baking 
j)owder, 1 egg beaten, and a little milk to mix into a 2>aste. 
Boll out and bake a light brown. 
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Oatmeal Cakes (1). 

1 lb. fine oatmeal, I oz. butter or diipping, pinch of 
salt, and 1 teaspoon baking hlelt the dripping, 

or pour boiling water, about 1 breakfast cup, over to melt ; 
mix into a paste, roll out veiy thin into a round, cut into 4 
pieces, bake one side on a griddle, and toast the other u^;,itil 
crisp, i 

Oatmeal Caken^(S). 

3 cups oatmeal. 1 cup dour, 1 cup dripping, rubbed in, 
1 teaspoon soda, 2 teaspoons sugar, and 1 teaspoon salt. 
Mix with water into a firm paste, and cut into rounds. 
Bake slowdy until cprite hard. 

Oatmeal Shortbread. 

1 cup fine oatmeal, I cup boiling milk poiu’ed in; stir 
I into a stiff paste, cover, and lay aside two hours. Then add 
lb. fiour, 2 ozs. corn flour, 6 ozs. fine sugar, and 6 ozs. 
butter, melted. Work the whole into a mass like putty, 
adding a little more flour if necessary. Make up in 2 
' cakes on jraper, decorate and pinch the edges. Bake 
slowly, fboakiiig the oatmeal enables the starch cells to 
swell and burst, tliiis rendering the cake more digestible. 

! Chocolate Cake. 

4 ozs. butter, 4 ozs. sugar, 2 ozs. grated chocolate, 2 
eggs beaten, 8 ozs. flour, small teaspoon baking powdeiv 
and ten drops essence vaiiilla. Beat butter and sugar to 
cream, add eggs and chocolate dissolved in a little w’ater 
alternately, until all used" up. Mix well, add flour, and 
powder last. Bake in small patty-pans 15 minutes. Ice 
with chocolate icing, or with white, ornamenting centre 
with {y a chocolate cream. 
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Burns’s Bannocks. 

Take 4 cups flour, 4 cups sugar, 4 cups oatmeal, 1 
clessertS23oo]i ginger (ground), ^ lb. good dripping, 2 nut- 
megs grated, 3 jiieces of peel chopped very flne, 3 tea- '■ 
spoons baking powder, 1 lb. treacle, and a little milk. 
Mix dr}' ingredients, rub butter in, and mix with milk and 
treacle into a j^aste. l^oll out and cut in rounds. Bake 
in rather a slow oven. . I 

Arrowroot Biscuits. 

Cream, 4 lb. butter, and lb. sugar; beat 3 eggs and 
mix. Add to mixture ^ lb. of flour and ^ lb. arrowroot, 
carefully sifted. Mix iuto a smooth, dough, cut with a 
cutter, and bake in a shar].> oven. i 

Brown Bread Biscuits, 

% 

1 lb. coarse wlieaten meal, 2 ozs. butter, small tGas2:>oon 
salt, 1 do. bakiug-ijowder, melt the butter in 1 cujj hot 
water, stir into the brown flour, make into a stiff 
roll out thin, and bake in a good oven. 

Queen’s Biscuits. 

2 large cu^ds flour, 1 small cup sugar, nearly lb. 
butter, 1 teas^ioon baking powder, 2 eggs, and a few di’ojis 
essence lemon. Beat the butter and sugar to a cream, add 
the eggs and essence, lastly the flour and powder. ^Vork 
into a paste, roll out very thin, cut into fancy sha2:)es, and i 
bake in a quick oven. 

i- 

Wheaten Meal or Digestive Biscuits. 

1 ^ lbs. meal, ^ lb. butter or drqjping, 1 teacup sugar, 

1 heaped teasj)oon ground ginger, 1 nutmeg grated, 1 
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teaspoon soda, ^ teaspoon baking powder, and siifhcient 
milk to mix into a stiff paste. 

Mix the dry ingredients together, rub in the butter, 
add milk, roll out very thin, cut into rounds, and bake 
quickly. 


I German Biscuits. 

I 1 breakfast cup ffour, 1 do. ground rice, 2 table- 
I spoons sugar, 4 ozs, butter, 2 eggs, leaving out 1 white for 
j icing, ^ packet spice, 1 good teaspoon*powder, or two of 
cream of tartar and 1 of soda, and pinch of salt. Mix aU 
the diy ingredients. Beat the butter and sugar to a cream, 
add eggs and a tablespoon of milk. Mix all well together 
into a stiff paste, roll out very thin, and cut with a teacup 
i into rounds. Bake very lightly, remove from tray at , 
once, and fasten two together with raspberry jam. Ice 
while warm with icing made by beating the white retained 
with a knife, stir in powdered sugar (about ^ lb.) until 
stiff, spread on evenly with a warm knife, and sx:n'inkle or | 
dredge jiink sugar over, / 

German Cream Biscuits. 

lb. butter, 1 lb. flour, yolks of 4 eggs, 8 table- 
sj>oons cream (sour will do), some coarse crystallised 
sugar, blanched and chopx)ed almonds and x)owdered cin¬ 
namon. liub butter into flour, and mix iuto a stiff jjaste 
with 3 yolks and the cream; roll out in one j)iece, brush 
over with beaten yolk, strew almonds thickly over, then : 
sugar, and lastly cover with cinnamon. Cut with a wheel 
into squares, and bake a nice brown in a moderate ovoii. 


Ammonia Biscuits. 

1 lb. flour, ^ lb. sugar, ^ lb. butter, 3 eggs, 1 teaspoon 
ammonia. Mix flour and sugar, rub in butter well, add 
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beaten eggs, lastly, ammonia dissolved in a little milk to 
make into a stiff ptfste. Koll ont, cut into shape, and 
; bake 10 minutes in a quick oven. 

I Johnny All Sorts. 

i lb. butter, 1 small cup sugar, 2 eggs, cui)s flour, 

and ^ small cup milk. Beat butter and sugar to a cream, 
i add eggs unbeaten, mix well, add milk, then flour and 
powder (1 teaspoon). Lastly, stir in a good handful of ; 
any cleaned fruit, such as currants, raisins, figs, cut up 
cocoanut, or a little finely chopped j^eel, and carraway 
‘ seeds. Bake in small pans or as one cake in a good brisk 
' oven. 

Gingerbread. 

2 lbs. flour, ^ lb. sugar, {r lb. butter or dripping, 1 lb. 

; treacle, 1 p^ijket spice, i dessertspo'bu*^rouiid ginger, 
some carrnwaj^ seeds and peel chopped j)’' 1 bHa-'ed ten- 

.1 spoon carbonate soda dissolved in milk, 1 lieapofi te . -poon 
cream of tartar in the flour, cux") sour milk, and ^ cup 
boiling "water. , 

Beat butter and sugar together, boiling water on 

‘ the treacle, add the milli^ and mix with butter and sugar. 
Have all the dry ingredients in a basin, mix the whole, 
once into a well-greased pan, bake hours. The 
oven must not be very hot. Turn out on a cane-seated 
chair to ju’event sweating. Almonds blanched and cut up 
may be put in this c^ke instead of seeds, or preserved 
ginger cut into small pieces, or raisins, &c. 

f- 

Scones. 

! 

I 1 lb. flour, 1 iavge cup milk, 1 oz, butter, 1 teasi>oon 
! salt, 1 small teaspoon soda, and 2 spoons cream of tartar. | 
Put the flour in a ba^n, add the salt and cream of tarf;fir, 

■ and rub the im-- Dissolve the soda in a Kttle milk 

-------- 
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and add to the cup, pour into the floui* quickly, work 
lightly with a knife into n soft doughj^ turn out on a 
fioured board, and cut with a knife (alftep pressing out 
with the hands) into small triangles. Place at once on a 
hot floured ti'ay in a hot oven, not opening the door for 6 
minutes. When 'a' light brown, place in a cooler part to 
bake thoroughly. Tarn out on a clean towel to steam. 

Pikelets (No 2) or Drop Scones. li 

11 breakfast cups of flour, 2 ozs. sugar, 1 egg, nearly 1 
breakfast cup of milk, and 1 good teaspoon baking pfyv- 
I der (recipe in this hook). Beat the egg and sugar to- 
I gether, add milk, and then flour and powder. Have a 
' girdle hot, well greased with a piece of suet and rubbed 
; h'ith paper, drop 1 tablespoon of mixture on, turn when 
I light brown, bake on other side, and place on a clean nap- I 
I kin-tp cool. Serve with pieces of fresh butter over, or 
I butter one half and fold double. 


t 

j Plain Buns. 

I 

I 

1 lb. flour, 1 egg, 1 large cup nearly full of milk, 1 
small cup sugar, 1 ib. butter or clarified dripping, 2 tea¬ 
spoons cream of tartar in the flour, 1 teaspoon soda in the 
! and a good handful sultanas or cuiTants. Beat the 

butter and sugar to cream, add the egg, then the milk and 
I soda,^ihe flour next, and lastl3','fruit. Drop ojl a floured 
' baking sheet, and bake in a hot oven at once. 

I 

f 

I Bice Buns. 

I 2 ozs. butter, 2 ozs. sugar, beaten to. cream, add 1 egg 
beaten, h} ozs. gi'ound lice, 1 teaspoon powder, an’ 

. enough floui' to make into a stiSlittle grated' 
^f 'peM and a few currants may be addeS, flavouring. 


i 
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Jewish Butter Cakes. 


j 1 lb. butter, lbs. flour, 1 lb. broim sugar, a little ' 
! cinnamon, and slices of peel. ' 

; Beat butter and sugar to cream’, trorlr in flour and 
f cinnamon, roll Out, cut into rounds, and ornament with 
! peel. 

' * Scotch Shortbread. 

\ 1 lb. flour, ^ lb. butter, and i lb. sugar. Beat butter 

I and sugaj; to cream, work flour in until it looks like putty, ^ 
j cut', out two rounds of paper, divide^ the mixture in two 
f parts, ‘turn out on the papei% and shape into rounds. Pinch , 
j thG* edge's and ornament to taste, or cut a round in the j 
Qentre und mark the outside into 8 pieces, caUed in Scot- 
\ land ^petticoat tails. 

I Potato Oakes. 

• i 

I 

i 2 cups mashed potatoes, sa'^t, I cup flour ; milk to mix 
I into stiff paste, about 1 teacuo.. Roll out and spread with - 
, good dripping three times. Bake in the oven or on a ■ 
•girdle; open middle, place a of butter in each, and 
serve Iiot. " ; 

Scotch Roll. 

lbs flour, 2 ozs. lard or dipping, 2 ozs. sugar, 3 
ozs. sultana raisins, I egg, pint tepid milk and water, 2 te 4 ^' , 

, spoons cream of tartar mixed with the flour, 1 teaspoon 
soda in the milk, and 1 teaspoon salt. ■ • 

Rub the dripping into tho flour, add the sugar and 
i egg beaten together, then tho milk, and lastly the currants ! 
and rai.sias. • Divide into pieces and ijlait into twists, i 
Bake in a hot oven. When done brush over with a table- 
' spoon of milk and a lump of sugar warmed together. 
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i Tea Cakes. 

U cups flour, ^ cup milk, ^ lb. butter, 6 ozs. sugar, 2 . 
i small eg"3, and 1 good teasj^on j^owder. 

i • m * 

^ • Mix butter ajid sugar to^|pam, add eggs, then milk, 

; and lastly flour and powder. Bake oii tin plates a light 
; bro'iTiI, or on one large oblong tin for eapolitaii Cuke No. 2. 

i ^ 

. Gingei: Wuts. 

\ 1 lb. flour; ^ Ibf treacle, 4 ozs. butter, oz. ground 

■; (finger, ^ packet spice, 1 teaspoon soda, ^ teaspobn salt, 3 
ozs. moist sugar, 2 tablespoons milk. « 

; ^lix all the dry ingredients in a basin, beat the butter j 
and sugar to a cream, add the treacle, then the milk and 
' soda, stir in thQ dry ingredients, and mix into a firm paste. 
Divide into 24 pieces and bake, or roll out and cut into 
nuts with a cutter." ' 

Laughing Jennies. 

' ** 

r lb. flour, 2 teaspoons cream of tartar, i lb. di'ippiug 
; or butter, 2 tablespoons .sugar, small cup currants, 1, 

‘ large cup milk, dissolve in it 1 teaspopn soda. Eub the 
i butter into the flour, add the sugar,” cream of tartar, 

‘ currants, mix into a paste with the milk, roll out very thin, 
and bake on a griddle or in the oven. ■ ! 

Cake with Chocolate Icing or Filling. 

I 

3 large cups flour, 2 small cups sugar, £ cup sweet 
milk, cup butter, 3 eggs, 2. small teaspoons baking ! 
powder, or 1 teaspoon soda and 2 of cream of tartar. I 

i Beat the butter and sugar to a cream, add the eggs ■■ 
beaten, then the milk, lastly the flour and powder. Bake 
! in 2 or 4 well greased tins. 
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Make an icing' of half a cake of chocolate grated, 
cups sugar, f cup new milk. Simmer over the fire a few 
minutes, then flavour with vanilla and stir off the fire until 
thick enough to spread over -and between the layers of 
cake. * 

This cake can be made into orange <?ake by adding the 
juice and grated rind of 1 orange to the cake mixture. 
For the filling the white of I egg, sugar to thicken, grated 
rind and juice of orange to flavour. Spread betw,een'and 
over the layers. Small spongecakes are nice co'vWed with 
chocolate icing, chopped almonds sprinkled on the top. ^ 

Filling for Spongecake. 

i pint whipped cream, oz. gelatine soaked and dis¬ 
solved on the stove in a little milk, whites of 2 eggs beaten 
stiff, r3 tablespoons sugar, ^ lb, gTated cocoanut. Beat the 
eggs, add the sugar, then the gelatine, the whipped cream, 
lastly the cocoanut. 1 ill the cakes before the mixture sets. 
The cocoanut can be omitted and flavoui'ing put in to taste; 
or this same mixture can be used, flavoxired with rose, 
lemon, or vanilla, to fill creamcakes. 

A Plain Cocoanut Filling. 

Put 1 cup of sugar on to boil, with a very little water, 
for a few minutes. Take it off and let it cool. Beat up 
the white of one egg, stii* this well among the sugar, 
sprinkle layer of cocoanut over, cover with another layer 
of cake, cover the top with sugar and cocoanut. 
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' GENERAL PRINCIPLES OF COOKING VEGE¬ 
TABLES AND SAVOURY DISHES. 

I « 

Yeg-etablos or fruit recLuire to be eaten daily as part of 
our food, on account of tbe mineral and saline matter they 
contain, salts of potash particularly purifying and cleansing 
the blood. Lettuce, watercress, and all fresh ripe fruits 
are especially to be recomniended, when seasonable, eaten 
as part of a daily meal. Potatoes are our most commonly 
used vegetable, and they are undoubtedly nutritious, 4 lbs. 
lof potatoes being supposed equal to 2 lbs. of wheaten bread 
or to 1 lb. of good steak ; and an egg, as before remarked 
I is equal in nutritive value to the same weight of good meat, 

! and thus 1 lb. of eggs (8 or 9) are equal in nutritive value 
to 4 lbs. of potatoes. Good potatoes are best and mi^t 
quickly digested when boiled or roasted in their skins« 
They should be as nearly one size as possible, well washed, 
covered with cold water, salt to taste, the water added • 
Put on the fire and boil ^ an hour from the time the water 
begins to boil. If they are very large they must be boiled 
• slowly, so that the centre may be soft. A little cold water 
j added will prevent too quick boiling up, half an hour is an 
average time, or until the brown skin begins to crack; 
then pour the water off, cover closely with a towel, and 
allow them to dry slowly on a cool part of the fire. Potatoes 
should not he covered after they are cooked, excepting with 
a cloth, because a tight cover would force the steam into 
them.again and cause an unpleasant taste. 

The most popular way of cooking potatoes is to peel 
I them ; this should be taken off as thinly as possible (new 
potatoes are rubbed with a cloth or hard brush or scraped 
with a knife), they are then covered with cold water if old, 
or boiling water if new, or comparatively so. A little salt 
^ added and boiled 20 minutes to ^ an hour for old potatoes 
and 15 to 20 minutes for new ones from time of starting to 
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boil. They should be barely covered with water, each 
potato being, a mass of little starchy atoms, which the heat 
and steam cause to swell and burst into a mass of flour; a 
lot of water would cause thes^ to become a sticky mixture, 
instead of being a white fibury ball. AVhen nearly soft, 
pour the water off and cover with a towel as before 
directed. 

AVhen potatoes are steamed, they should be washed 
and thinly pared, and placed iii a steamer over fast boiling 
water about 1 hour. 

AVhen potatoes are baked, they are placed under the 
meat, salt and pepper sprinkled over, or partly boil them 
if very old ; sprinkle pepper and salt over, some pieces of 
dripping, and bake until ^ft in the centre when tried with | 
a skewer. They will take nearly 1 hour. Old potato | 
peelings contain a lot of potash. Stained knives can be 
cleaned by rubb. ig the white part of the skin in bath 
brick, then rubbing the knife, and the stain will disappear ; 
the potash acts upon the acid that caused the stain. (A 
rag dipped in soda and then in bath brick has the same 
effect.) This saves rubbing good knives a great deal, and 
and so causing them to wear thin. 

Fbied Potatoes. —Gut nice new potatoes into i^ieces i 
an inch thick and 2 inches long, dry well, and place in a , 
wire basket, plunge into boiling fat for about 5 minutes, 
move aside and. lift the basket out, heat to boiling point 
again and plunge the basket in for 2 or 3 minutes. This | 
will cause the potatoes to swell. Drain on paper, sprinkle 
pepper and salt ovei’, and serve at once. 

Potato Souefles. —Out the potatoes into slices f of an 
inch thick, and cook as fried potatoes. 

New Potatoes are good plainly boiled with maitre i 
d*hotel sauce, made of 1 oz. butter melted i then mix ^ oz. 
flour smoothly with it, add slotvly nearly ^ a pint cold 
water or milk, salt and white pepper to taste, stir until it 
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boils, add 1 dessertspoon finely chopped parsley. Pour 
this over and serve; or prepare sauce as above, cut any 
cold potatoes into slices, place in the sauce to warm, 
thoroughly, and serve on a hot dish. 

All green vegetables should be thrown into boiling 
water, a little salt added (a tiny piece of washing soda helps 
to heighten the colour and soften the water); it should theit ' 
he brought to the boil again with the cover on, and then i 
the vegetables should be boiled until tender, with the cover 1 
ofi. The greatest care shoidd be taken in cleaning j 
cabbage, lettuce, cauliflower, Brussels sprouts, &c., to see 
that no insects are allowed to remain among the leaves; 
they should be soaked in cold water nearly I- an hour, a 
dessertspoon of salt to each quart of water added; 
vinegar will also dislodge insects instead of salt. 

Cooked celery is good for rheumatic persons, and 
turnips for chest complaints. 

Vegetable marrow, cauliflower and celery, should be 
cooked in boiling water and served with sauce, as also 
should broad beans. 

A good sauce for either of the above is made of 1 oz. of 
butter melted, stir f oz. flour, mix well, then slowly add 
I pint cold water, and boil up; season, take ofi the fii'e, and 
stir in the yolk of 1 egg, or use milk instead of water, i 
Pour this over the vegetables, and serve hot. A few drops 
of lemon-juice may be added to-the sauce the last thing, if 
liked. 

Asparagus should be thrown into boiling salted water^ 
after being well washed, the ends scraped, and cut off 2 
inches from the green tops, and tied in bundles. It should 
be cooked as soon as possible after being cut, until the 
stalks are tender (average time, 20 to 25 minutes), then 
drained, and served upon toast immeUately witli plain, 
melted butter, or sauce poured round. Poached eggs can 
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also be served upon it, and an oz. of dry cheese grated 
sprinkled over. 

Asparagus is sometimes, when very young, cut up into 
pieces of equal size, i of an inch, and served as peas. The 
pieces should be thrown into boiling salted water for 10 i 
I or 12 minutes, and then drained. Dissolve a slice of 
butter in a stewpan, add the asparagus, shake over the fire 
a few minutes, dredge in 1 teaspoon flour, ^ do white 
sugar, and then pour in boiling water to nearly cover. 
Jloil up, and stii' in two beaten egg yolks, and servo 
heaped high on a dish very hot. i 

Asparagus is often served cold on the Continent with 
Mayonnaise sauce. 

Dutch sauce can be used for either of the above 
vegetables ; it is made of egg yolk only. Mix in a jar the F 
yolks of 2 eggs and 4 ozs. butter, pepper and salt to taste, j 
and 2 tablespoons boiling water. Set the jar in a ^jan of j 
cold water until the water boils and the sauce thickens, : 
then let it cool a minute; add sufficient lemon-juice to make 
it acid, and it should look like thick smooth cream. 

Carrots are not a very digestible vegetable ; they should 
be boiled with meat or in nnsalted boiling water, to which a 
little dripping is added, for 1 hour or more, according to | 
age. Very young carrots need not be scraped. They j: 
should be plunged in boiling w^ater until tender, and then ,■ 
in cold water for a minute. The skin will then lub o:ff 
quite easily. Place them in boiling water again for I 
minute to warm up. j 

Stewed carrots are cut acrossj not split, covered with ^ 
stock, and stewed until tender (about 1 hour). The stock 
will thus be reduced. Add to it some chojjped parsley, 
season to taste, and pour ovor. 

I Parsnips are cooked as carrots, but require less time. 
They are often used, either mashed or plain, as an accom- 
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j paoiment to hoiled salt fish or pork. They are also nice 
' baked with or under mutton. 

Beets are boiled whole, great care being taken not to 
i break the skin. They should be boiled from houi’s, 

1 according to size. They are generally used for pickles and 
I for'garnishing. 

Erench beans, loJien young^ should be stringed, not cut, 
boiled in salted water until tender, drained, then put into 
a stewpan sprinkled lightly with salt, pepper, and a little 
flour, about 2 ozs. butter added to each lb. of beans, 
shaken weU over the fii’e and served very liot. 

Spinach does not require to be boiled in water. There 
is so much in its own composition that it only requires the 
moisture hanging about the leaves after being washed, 
j Wash very well in several waters, sprinkle with salt, and 
: boil until tender; then drain and chop up, put back to 
warm, and serve as directed. 

Boiled onions are a wholesome vegetable and a good 
I remedy for cold on the chest and for hoarseness. They 
1 sliould be peeled and dropped in a large pan of fast-boiling 
water, to which add salt to taste them. Boil for 1 hoiu*, 

I then drain and serve with plain butter and pepper, or with 
sauce. 

Broiled Mushrooms. 

I 

Clean the mushrooms with a piece of flannel and salt^ 
cut off the stalk and peel, broil over a clear fire, arrange 
on a very hot dish, put a small piece of butter on each, 
and season with popper and salt. Squeeze a little lemon- 
j nice over and place in the oven or before the fire until the 
butter melts, Serve quickly. Time required— 1 0 minutes. 

* Boiled Leeks. 

6 leeks, i oz. butter, oz. flour, ^ teaspoon sugar, 
pepper and salt, f pint milk, 1 slice toast. Select leeks 

-- ■ 
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thiclcness of finger, trim and wash carefully (they should 
be about 6 inches long), tie in bundles and put in a pan 
with boiling water and a little salt for five minutes^ drain, 
clean the pan, and put back with enough milk to cover and 
the sugar. Let stew imtil tender (about 20 minutes, old 
leeks a little longer), then dish on toast. /Ihicken the 
milk with I oz. butter and ^ oz. flour kneaded together, 
season to taste, boil up, and pour over the leeks j or the 
leeks may be cut in inch lengths and piled high on the 
toast. I 

Beetroot and Onion Salad. 

Boil 4 onions until tender, and in a separate pan a 
whole unskinned beetroot. When cold cut each into 
sUces after skimming the beet, arrange the pieces alter- 
natety on a dish, make a salad di*essing of 4 a teaspoon ! 
salt, I jkepper, 1 of strong vinegar, and 3 of pure sweet oil 
or cream, mix well and pour over. No mustard must be 
used for this. j 

Turnips in Butter. 

lbs, young mild turnips. Wash and di*y well, and 
cut into dice i inch scjuare. Dissolve 1 oz. butter for each 
^ lb. tiu’uips in a flat stewpaii, add the tui*nips, and ; 
cook slowly f of an hoiu’. Season with white i>epper and 
salt when half done. To he served alone, or in the centre 
of’mutton cutlets. 

Parsnips, Pried. 

Boil young parsnij)s gently 45 minutes, and when cold, | 
cut into strips of an inch thick. Season with salt and j 
pepper, dip each piece in melted butter, and then in flour. ■ 
Put 2 tablespoons clarified dripping or butter in a pan, 
heat, fry the parsnips a light brown on each side, and 
serve very hot. 
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Parsnip Balls. i 

Mash 1 pint boiled parsnips, add 2 tablespoons butter, 

1 teaspoon salt, ^ do. peppei*, and 1 tablespoon milk. Stir 
this mixture over the fire until it begins to bubble, then , 
take off, and add 1 beaten egg to bind. AVhen quite cool 
or cold, form into balls ^ size of egg, with a little flour, 
dip each in beaten egg, and then in crumbs. Ery in hoil- 
iny fat a rich brown, or escallop the above, omitting the 
egg, in a buttered dish,, and cover with crumbs and. bits of 
, butter. Brown in the oven. 

Baked Vegetable Marrow. 

A nice young marrow, some minced meat, breadcrumbs, < 
pepper and salt, and a little onion, if liked. Pare the ' 
marrow evenly all over, cut a square piece out of the centre, 
scoop out all the soft inside seeds, &c., fiH the cavity with 
the preparation of mince, &c., brush the square piece cut 
out with egg, replace and brush the whole over, and then 
' sprinkle crumbs and a little butter. Bake in a good even 
oven from 1 hour, according* to age. Serve on a hot dish 
white sauce or gravy in a tureen. i 

I 

Vegetable Marrow Rings. 

Cut a very young vegetable marrow into slices f an ! 
inch thick, pare, and cut out the centre. Flour well each 
piece, dip into beaten egg, and fry in boiling fat a light 
brown on each side. Just before serving, break an egg 
I into each ring, turn again to set, or serve with a broiled 
mushi’oom in each, pepper and salt sprinkled over, and 
' served very hot. The marrow may also he out into strips 
, ^ inch wide and inches long, sprinkled with salt, and 
drained an horn* or two on an inverted plate, dried well, ! 
shaken in flour, and then fried in a basket. 


























BUTTERFLY VARIETY CAKES 
Quarter pound butter, one teacup sugar, 
two cups flour, two teaspoons baking pow¬ 
der, two eggs, vanilla, two tablespoons 
milk. Beat butter and sugar to a cream, 
add well-beaten eggs, ' then flour and 
baking powder mixed, then milk. Bake 
in paper cases on cold oven shelf in 
moderate oven 10 to 15 minutes. When 
cold, slice small piece off top, put whipped 
milk on top, and piece of red jelly. Then 
make wings with cut off piece. Chocolate 
cakes, made by adding cocoa to mixture 
and icing with chocolate. Coffee cakes , 
made by adding coffee essence and icing 
with coffee icing. Coconut cakes, by add¬ 
ing two tablespoons coconut and one more 
milk. Cheese cakes, by putting a spoonful 
of mixture on top of pastry and jam In 
patty tins. I usually divide mixture and 
make a dozen of each variety. — 
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Cabbage Pudding. 

1 partly boiled cabbag'e, 1 lb. well-seasoned mince or 
pork sausage meat> 1 small onion chopped fine, some 
breadcrumbs, and 1 egg to bind; mix well. Butter a 
mould, line with partly boiled cabbage leaves, place in a 
layer of mince mixture, then of leaves; repeat until full, 
ending with cabbage. Lay a buttered paper over and 
steam hours. Turn out and serve. 

Stuffed Cabbage, 

Choose a nice young cabbage, not too firm, soak in salt 
and water 10 minutes, trim nicely, cut the stalk end partly 
off and scoop out some of the centre; fill with ^ Jb. of 
mince seasoned well, some stale bread soaked in water to 
soften, then well squeezed, an onion chopped very tine, an 
! egg to bind improves. If eggs are scarce use a little milk. 

Thoroughly mix and fill the cabbage, place the end on, tie 
* in a cloth, and boil 1 hour or longer. Turn out on a hot 
' dish, and serve with gravt*. 

I SIg’gs a La Lauois. 

I 6 eggs, 3 bunches spinach, and some tomato sauce. 

I Boil the eggs soft and shell veiy carefully. Cook the 

I spinach, first washing well and picking off any yellow 
I leaves. Then put in r large pan, sprinkle a littU salt over, 
j and boil with the cover off about 10 to 20 minutes, or until 
soft. No water is required, tliere being sufficient moisture 
on the leaves. Then drain, chop very fine, add a little , 
seasoning to taste and 1 oz. of butter. A little cream is a 
j gi-eat improvement. Mix the whole well. Place the 
I spinach on the centre of a warm dish, arrange the eggs 
round, and pour tomato sauce over. Place a pastry leaf 
between each egg, and serve very hot. This makes a good 
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entree. Three eggs can be boiled hard and cut in two, 
or sliced or poached eggs can be placed on the spinach 
with pieces of toast round. 

Tomato Farcies. 

6 good large even tomatoes, 6 muslii*ooms peeled and 
cut up, 1 shalot, 2 ozs, chopped ham, 2 ozs. butter, 1 
tablespoon finely-chopped parsle}', nutmeg, pepper, and 
salt, white bread-crumbs, about 1 cup, I tablespoon brown 
crumbs, 1 tablespoon grated cheese. Put the butter into ^ 
a stewpan. When melted add all the ingredients except¬ 
ing brown cniuibs and cheese. Stir over fire 10 minutes, ^ 
cut a small piece out of the smooth end of each tomato 
just to admit a teaspoon, scoop out centre, n little of which 
add to mixture in stewpan, fill the centre of each tomato ■ 
with the prepared raixtui’e, pile on the top brown crumbs 
and grated cheese, bake in an earthernwaro pie-dish half | 
an hour; or fill each with boiled seasoned rice, a mushroom ' 
on top, and bake. Mix the soft part scooped out with 
broad crumbs, season, gi’ate a little cheese over, also stick 
^ on small pieces of butter, bake a light brown. | 

Cauliflower au Gratin. 

ji 

1 cauliflower, salt, ^ oz. butler, 1 oz. flour, 1 tablespoon | 
cream or good milk, 2 ozs. dry cheese, cayenne pepper. ' 
Wash the cauliflower well, cut ofi the outer leaves, and put [ 
in a basin with 1 dessertspoon of salt for a few minutes. 

' Ilav.e a pan of water boiling, put in I tablespoon salt and i 
; the cauliflower, stalk upwards, let it boil from 15 to 20 j 
mimites, until quite tender, take out carefully and place on j 
a plate, cut off the outside green leaves, then place a clean 
cloth over and squeeze all the water out. Put i oz. butter 
and 1 oz. flour into a steiypan, mix well with a wooden 
J spoon over the fire, then pour in 1 gill pint) cold water 
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or milk, and stir until it is smooth and boils'up. Add 1 
tablespoon cream if any at hand, cayenne to cover a three¬ 
penny bit, have the cheese grated, remove the pan from 
the fire, and stir in the larger half. Pour this over the 
cauliiiower, sprinkling the remainder over the top, brown 
in the oven, or with a hot salamander or shovel. 

Potato Croquettes. 

I pint mashed potatoes, yolks of 2 eggs, 1 tablespoon 
butter, 1 do. milk, and salt and pepper to taste. 

Stir over the fire 2 minutes and turn out to cool. Dust 
the board with crumbs or flour, make into little balls, dii) 
each into beaten egg, then roll in crumbs and fry in boiling 
fat. 


Savoury Rice. 

i lb. rice, wash well, throw into boiling water, and 
boil (cover ofr) 20 minutes. 1 oz. butter, 2 tomatoes (or 
some sauce), 1 tablespoon g^i’ated cheese, pepper and salt. 
Boil the rice and dry, fry in butter until a Hght brown, 
stir into it the tomatoes toasted and sliced, add cheese, and 
season weU. Serve hot, nicely piled up, and a little 
grated cheese sprinkled on top. Italians fry dry rice brown 
in good oil or butter before using, then swell in stock. 

To Boil Rice for Above, or Balls. * 

1 cup well-washed rice, cover with 3 cups cold water, 
add a little salt, boil quickly of an hour without 
removing the cover. Por balls, wet cups, fill with rice, 
putting jam in the centre, turn out and serve ^with jam 
sauce or custard. 
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Rice and ISg'gs. 

(Indian Breakfast Dish.) 

Boil some Irice, light and dry, by washing well half a 
lb.| throw it into boiling water, about a quart; add 1 
teaspoon salt. Let it boil 8 minutes, then drain; pour 
cold water over and drain again. Return to pan ; put the 
lid closely on and lot it steam on a slow fire I of an hour. 
Mix 1 oz. of butter with it, also seasoning to taste, pepper, 
&c.; turn out on a hot dish, and place poached eggs on 
top. A few small pieces of butter may be added just 
before serving, and some like a grating of nutmeg. Serve 
very hot. 

Buttered Eggs. 

4 eggs, 3 0Z3. butter, and salt and pepper. Beat tbe 
eggs, warm a basin, place the butter in, stand in a pan 
of boiling water, and stir until melted. Pour tho eggs in 
and bake until set, without boiling. Butter a slice of 
toast, spread the mixture over and servo ou hot dish. 
Garnish with sbces of hard-boiled egg. 

Eggs a la Bonne Femme. 

(A Salad.) 

3 eggs, 2 or 3 slices of pickled beet, a slice or two of 
cold chicken, tongue, or ham, and 3 heads good lettuce. 

Boil the eggs 10 minutes, throw in cold ■water, then 
roll on the table to break the shells, take them oS care¬ 
fully, cut each egg in two, and a small i)iece off each point 
to make them stand. Take out tho yolks and cut into 
dice; also cut the beet and the chicken or meat, fill each ^ 
egg with the yolk, beet, and chicken, piled high—2 of 
each. Break the lettuce into small pieces, reseiwiug some 
of the hearts for decorating, fill a nice dish or salad bowl, 
lay the eggs on tastefully to contrast the colours, 
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Ornament the border with small lettuce-leaves and red 
, beetf cut out alternately, serve with Mayonnaise sauce 

■ poured under^ or salad dressing. 

Salad. 

I Some cucumber, boiled beet, hard-boiled eggs, ripe 
( tomatoes, watercress, an onion, and some cold fowl, beef, 
or mutton. Cut the meat, and arrange in the centre of a 
: f at dish, the onion chopped very finely on the top. Pare 
and slice the cucumber very thinly, sprinkle with salt, and 

■ allow it to drain for a short time. Cut the beet, eggs, and 
i potatoes into slices, and arrange these nicely round the 
j meat. Make a border of well-washed cress. Either 
; serve Mayonnaise sauce on the dish with this, or make a 

sauce of yolks of two hard-boiled eggs, 1 potato mashed 
together, I teaspoon made mustard, 1 teas2)0on sugar, a 
i little cayenne, ^ teaspoon salt and pepper, and 1 teaspoon | 
fresh butter. Mix all these together until smooth, then ; 
■: add 1 tablespoon cream (condensed milk will do omitting 
^ sugar), and lastly three tablespoons good vinegar. Pour 
> this lightly over the salad with a sxmon just before serving, 
i 

( , A salad can be made of cold boiled new potatoes and 

beet cut into slices, hard-boiled eggs, and stoned olives. 
Pub the dish with a cut shalot, and x)our over any salad 
saiiee. A little tarragon, jiarsley, thyme, chervil, or callers, 
j finely minced, may be added. Cold boiled cauliflower also 
i makes a nice addition to a salad. 

1 

Egg^ Eevueltos. 

6 eggs, 1 tablespoon tliick or stock, and 1 toa- 

cuj) boiled green j)eas. • 

Break the eggs into a x^an with the stock or cream, 
season with salt and x>©pp6i’, and 1 saltspoon sugar. Place 
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on the fire, add the peas, and stir until it thickens. Serve 
on buttered toast. 

Egg Farcies. 

6 eggs boiled hard, 6 anchovies, sardines, or any cold 
tasty fowl or game, I oz. butter, 1 tablespoon cream, and ! 
pepper and salt to taste. Remove the egg-shells, cut in I 
two, also a piece ofE the ends to make them stand. Pound 
the anchovies, or whatever meat is used with the yolks and | 
butter, seasoning, &o., and add the cream. Eill up each j 
halved white, sprinkle a few crumbs over top (if liked 
rough), put in the oven to warm, arrange nicely, and pour ; 
thick white sauce over. The edge can be ornamented with ' 
one of the jmlks put through a potato-masher. Or the eggs | 
can be cut lengthways, filled with the mixture, fastened S 
together again, garnished with fried bread, and served ii 
with thick white sauce. Cliopped parsley is sometimes 
substituted for fish or meat. 

s 

Onions Fried, to serve with Steak. 

Cut into thin rings, fry in dripping a light brown, and 
sprinkle pepper and salt over. Cover the pan with a large 
plate for a few minutes to confine the steam, so that they : 
may bo thoroughly cooked. Serve on or round the steak. ' 

Omelet. 

Omelets are all made in a similar manner, and named [ 
after the predominating fiavoui*. For a kidney omelet 1^ i 
kidneys are sufficient for 3 eggs. Cut the kidneys into ! 
. dice, separate the yolks .^id whites of eggs, beat each | 
separately, the whites to a sti^ froth, fry the kidneys in a 
little butter or dripping until cooked, shaking well, mix 
the yolks and whites, season, pour over the kidneys, stir 
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I i 

until it begins to set, cook about three minutes on one side, , 
put in the oven for another 3 , over in the pan, slip on 
I a warm plate, and serve at once. ■ liub the pan clean with 
I paper, and use for no other piirpose. 

1 Craigie Toast* 

1 

I Beat 3 eggs, add 1 chili and the inside of two tomatoes 
i finely minced, a little milk, 1 oz. butter, and cayenne 
pepper and salt to taste. Mix all well together and put in | 
a pan to get thoroughly hot and to let the eggs set. Cut j 
some stale bread into rounds, fry in boiling fat, cover the 
bread with the mixture and serve hot. I 

Scotch ‘Woodcock. 

Put two or three eggs in a pan, mix well witli a little 
salt and cayenne, 2 tablespoons cream or milk, stir, and 
as it waims add 1 oz. butter, and mix the whole together , 
until it clots. Have a round of buttered toast readv, I 
spread with anchovy paste or sauce, cut into squares, and | 

I pour the mixtui’e over. , , Serve hot. 

Cheese Aigrettes. 

1 cup boiling water, 1 oz. butter, 2 ozs. grated cheese, 

3 or 3 ^ ozs, flour, 2 whole eggs and 1 yolk, a little cayenne 
pepper, and ssdt if required. 

Put the butter and boiling water on the flr^n an 
enamelled pan, and stir in the flour with a wooden spoon 
until it leaves side of pan. Take off, add the eggs when 
slightly cooled one at a time, and also pepper and salt, and 
lastl}', the cheese. Prop a teaspoon of this mixture into 
boiling fat (not so hot as for fish). When cooked they will 
be swollen very much and hollow in the centre. Lift witli 
a perforated spoon on paper to drain, serve hot on a nap- 
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kin, a little cheese sprinkled over. The}’^ Tvill keep a better 
sliape if allowed to get quite cold before boiling. 

Cheese Straws. 

2 ozs. butter, 2 ozs. flour, 3 ozs. gi*ated dry cheese, 1 
egg, and cayenne pepper to cover a threepenny bit. Eub 
the butter into the flour, add the cheese grated and 
cayenne, mix altogetlier into a stiff paste with the yolk (or 
whole egg if small), flour the board and pin, and roll out 
li- incb in thickness. Cut some rings out with tw^o floured ' 
cutters, also some strips into 4 *inch lengths, and cut these | 
into straws ^ inch across. Bake on a floured traj^ for 10 j 
minutes. They should then be a pale brown. Put the | 
straws through the rings like a bundle of sticks. | 

Welsh Rarebit. 

Grate 3 or 4 ozs. cheese, or cut small if moist. Put 2 : 
ozs. butter into a pan, melt, and add cheese, a little j 
mustard, pepper, and salt, and a tablespoon of milk. Sth 
until all dissolve, spread evenly on rounds of toast, serve 
hot. Golden Buck are poached eggs added to above. 

Or take a penny roll, cut off one end and scoop 
centre out. Warm in the oven, then fill with cheese 
mixture. (Nice for a journey.) i 

! 

Cheese Souffles or Fondu. 

1 oz. butter, 1 gill milk. Put on the fii*o to boil, stir in 
1 oz. flour or a very little more, mix w^ell, add pepper (a 
little cayenne) to cover a threepenny bit, take off the Are, 
mix in 2 egg yolks one at a time, then cheese, 3 ozs. 
grated, and 3 whites beaten very stiff. Pour into a 
buttered mould and bake from 20 minutes to ^ au houi*. 
Serve at once^ 
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i Maccaroni and Cheese. 

} lb. maccaroni, 1 lb. dry cheese, thick slice of bread j 
crumbed, dessertspoon butter, 1 do. made mustard, 

I mixed with a little milk or cream, 1 egg*, 1 cup milk, and 
a small piece of suet to prevent milk burning. Boil the 
milk and suet, throw the maccaroni in, boil until tender, j 
I from 25 to 30 minutes with the cover off, mix inta this the ■; 
j mustard, white pepper and salt to taste, and add the beaten ■ 
i maccaroni into a dish in layers, each covered ; 

with breadcrumbs, then grated cheese, and lastly small I 
pieces of butter. Put into the oven to brown. Serve on j 
an oval dish, which place on a napkin in a larger dish, I 
( ud serve hot. 

Oatmeal Porridge. 

/ 

I Put into a sauce 2 :>an as much water as will be required. 

. When it comes to the boil put in a little salt. Take a ' 
‘ wooden spoon in your right hand, and with your left 
; sprinkle in oatmeal gi*adually, stiiuing briskly all the time. 

I If any lumps form draw them to side of pan and crush 
' them out. About 3 handfuls will be sufficient for 1 quart . 

' of water. The thickness depends upon individual taste, 
and as some meals thicken more than others, a trial is 
needed. Draw the pan a little back, and let the contents 
simmer gently until w^anted, stin-ing frequently and replac¬ 
ing lid. Porridge should never be boiled less than ^ an 
hour, but an hour makes it all the better, and less meal is 
required. 


j SAUCES AND SUNDRIES. 

I Poor Man’s Sauce (1). 

! Chop 1 onion v&ry fine, fiy in a little butter or drip- 
' ping, add a wineglass vinegar, pepper and, salt, a little 
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atock or water, and boil 5 minutes. A little mushroom 
ketchup or Harrey is an improvement. 

Poor Man’s Sauce (S)* | 

(French.) j 

! I tablespoon each finely chopped parsley and shalot, ' 

, 1 teaspoon grated horse-radish, put into a tureen, and : 
I sprinkle over I teaspoon salt, and 2 tablespoons oil and 4 | 
I of vinegar, well mixed. ‘ i 

I i 

I Mayonnaise Sauce. i 

J 

2 saltspoon salt, ^ do. pepper, ^ teaspoon made i 
mustard, 1 gill salad oil (or 1 dessertspoon oil and erect./ ^ 
to make 1 gill), 1 teaspoon common vinegar, and 1 do. 1 
tarragon vinegar. | 

Put the 2 yolks into a basin, stir with a wooden spoon j 
j to break, add the salt and pepj^er, then the oil drop by I 
drop, whisking the whole time; then add the mustard and i 
, vinegar, ci'eam (if used) the very best. This should be ; 

! cimte thick and creamy. Tartare sauce is made by adding ! 
j choj)ped capers or parsley to above. j 

Salad Dressing, j 

I Beat 2 egg yolks with 1 tablespoon fresh butter to a i 
cream in a warm bowl, add to these pepper and salt to ( 
taste, ^ teaspoon mustard, and 1 teacup vinegar, ilix j 

I well a.id use where oil is objected to and cream is scarce. * * 

I 

i Celery Sauce. ; 

(Superior.) 

Slice the white part of 3 young tender heads of celery ' 

and boil 20 minutes, or until tender. Boil i cup milk, or 
veal stock, or gravy, add U ozs. butter, I dessertspoon 
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flour mixed, and ^ pint tflick cream or 3 yolks last thing. 
Place the celery in and serve hot. 

If a plainer sauce is desired, boil 1 cup milk or 1 of 
stock, and omit the cream or egg yolks. 

Brown Gravy, to serve with Bissoles, &c. 

t 

Take 1 carrot, a shalot, 2 ozs, butter, ozs. flour, 1 j 
pint of stock, and seasoning (6 mushrooms and a few 
tomatoes if liked). Cut up the vegetables and fry in , 
butter, add the flour, and brown; then add the stock and i 
boil i of an hour, and strain. 

Bechamel Sauce (No. 1). 

'^Superior.) 

1 pint white stock, li ozs. flour, 2 ozs. butter (6 mush¬ 
rooms if in season), ^ pint cream (or good milk), and juice 
of half a lemon. Melt butter and flour, stir with a wooden \ 
spoon, add the stock, and stir until it comes to the boil. 
Now put ill the washed peeled mushrooms and let simmer 
at the side with the cover half on 10 minutes, strain into 
another pan, then add cream, squeeze of lemon, seasoning 
to taste, boil up and serve. 

Bechamel Sauce (No 2). 

Place in a pan 2 ozs. butter and 3 tablespoons flour, 
and stir well. Add gradually 1^ pints milt, whisk well, 
add to this ^ teaspoon girded nutmeg or more, salt to taste, 
12 whole peppercorns, a ‘‘boquet garni,” and a little 
mushroom sauce. Cook slowly from 10 minutes, strain 
through fine sieve and serve. 

Celery Sauce. 

(French.) 

Boil 20 minutes, drai^, and chop very small. Put into 
a stewpan with a slice of butter, pepper, salt, and nutmeg, 
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' -FOR- 


Bottling, Jam, Cooking and Dessert, 

- COXSISTIXCt of- 

Grapes, Pines, Pears, Tomatoes. Plums, 
Currants, Gooseberries, Melons, 
Loquats, Bananas, 
Strawberries, Raspberries, Lemons, 
Peaches, Nectarines, Apricots, Black¬ 
berries, Medlars, Mulberries, 
Oranges, Mandarines, 

-AND - 

SEVILLE ORANGES FOR MARMALAOE 

■* - _ 

* 

The most economical & BEST RECEIPTS for MARMALADE 
MAY BE OBTAINED ON APPLICATION. 

Agents for the Largest Plantations in Fiji and Amtralia. 

—- 

ONIONS, CUCUMBERS, CHILLIES, SHALOTS, AND RED 

CABBAGE FOR PICKLING. 




fruit & ^isEED MERCHANT 

191 GJ-EOIiG-Ii^TREET, 

AND GRAND HOTEL BUILDINGS, PRINCES STREET. 
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stir over the fire 2 or three minutes, and dredge in 1 
dessertspooii flour; cook 1 minute. Pour in sufficient 
gravy to moisten, and allow for 20 minutes boiling. 

1 

Turnip or Artichoke Sauce. 

(For Boiled Meat.) 

-.^'Pare, slice, and boil tender 1 lb. young turnips, drain, j 
and pass through a sieve. Dissolve a slice of butter in a 
clean pan, stir in 1 large teasi)oon flour, mix smoothly, and , 
shake pan iintil they boil. Mix to 4:his gradually 1 pint 
good milk, add the tnimips, to this ^ a teaspoon or more of 
salt, white pepper to taste, mix well, and pour over boiled 
meat—mutton, lamb, or poultry. A little cayenne tied in 
muslin may be boiled in the milk before adding the turnips, i 

.Jerusalem artichokes make a more delicate sauce; the 
weight must be taken a/te?' the vegetables are pared, f 

f 

Pineapple Sauce. > 

Skin and i>repare ^ lb. of pineapple, stew in its own 
juice and 2 tablespoons or more water until tender, then ® 
mix in 7 ozs. white sugar, and boil gently until clear. If 
it is too sweet, add the juice of a lemon, strained before 
serving. Tlie whole of the sugar is required to make it | 
look bright, and it will keep for some time. ! 

Jam Sauce. 

3 tablespoons raspberry JaTu, 2 ozs. sugar, and 1 gill [ 
cold water. I*ut all in a pan and boil 10 minutes. Strain, 
and iiour round pudding. 

Marmalade Sauce. 

Put f pint of water into a pan with rind of 1 lemon, 
and boil 5 minutes. Put 1 dessertspoon corn flour in a 
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basin with the juice of a lemon, pour the boiling water 
and rind over,- stii’ \vell and strain. Add 2 tablespoons 
maimalade and 2 of sugar. 

I 

Apple or Green Gooseberry Sauce.. 

Take 2 lbs. of apples or 2 pints of gi’een gooseberries, 

I chop them up finely with 10 ozs. stoned raisins, chop 2 ozs. 
i garlic, add also 3 ozs. mustard, 3 ozs. gi’ouud ginger, 5 
ozs. brown sugar, 3 ozs. salt, and i oz. cayenne (or more 
] if liked very hot). Mix all thorouglily, then add 2 pints 
; best vinegar and a little turmeric to make a good colour. 
Boil until soft, then rub through a sieve and bottle for use. 

I 

■ Melon Jam. 

I 12 Ihs. of cooking melons skinned and cut into squares, 

, with all the seeds removed, and 1 lb. best Mauritius sugar 
to each lb. of lemon. Spread half the sugar over and 
allow the melon to st nd all night. Next day add to it 3 
lemons And 1 lb. preserved ginger cut fine, 1 small tea- 
' spoon cayenne pei>per, and the remainder of the .sugar. 

I Boil the whole until clear, which will be in about 2 hours 
I or a little more. Just before botthng, add 1 level dessert- 
I spoon tartaric acid, or a little citric acid. Let it cool, and 
I next day cover with paper and put away in a dry place. 

Mushroom Catsup or Ketchup. 

Gather the mushrooms early in the day, not after rain. 
See that thev are clean, then break into an earthernware 
pan and sprinkle salt over. Cover up and let lie 2 or 3 days, 
stirring occasionally; then strain through a sieve or thin 
I bag without iDressing, boil the juice over 10 minutes 
i imcovered; then add for each quart aboxit 3 blades mace, 
•i' oz, each peppercorns and ginger, ^ oz. spice, and a few 

'] _____ _ ____ 

. . 
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cloves, Tvitli salt to taste. Boil up ^ of an hour or so, , 
strain and bottle for use. Seal up when quite cold. 

Iced Fruit. 

, Take any small fresh fruit, remove rough stalks and 
bruised parts, beat up Tvhites of 2 eggs and a little water, 
dip the fi’uit in, and then in finely powdered sugar, lay on 
a paper to dry,' and the sugar will crystallize. | 

. ^ I 

Turkish Delight. 

1 oz. gelatine. Soak ^ an hour in i cup cold water. 

Put in an enamelled pan with 2 cups sugar and 1 cup boil¬ 
ing water. When it boils, boil fi*om 10 to 20 minutes, 
stirring well, add a small piece of citric or tartaric acid, 
divide the mixture and colour half with cochineal, | 

flavour with rose essence, the white flavour with 4 teasj^oon 

j essence of lemon. Pour into flat dishes. Next day cut 
into squares and dip in powdered sugar. 

Liquorice Jujubes, 

* 

Make as Turkish Delight; but instead of flavouring . 
and colouring, add a large stick of liquorice dissolved on > 
the fire in a little water. 

Toffee. 

^ lb. butter, ^ lb. golden syrup, 6 tablespoons sugar, 
i Boil 20 or 30 minutes, dropinng in the butter in small 
' pieces at intervals without stirring. 

Candy. 

2 cux^s sugar, nearly X cup water, 1 tablespoon vinegar. 

Boil ^ an hour without stin*ing, until it snaps yrhen tried 
in water. Pour out on buttered plates. ^ 
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Cocoanut Candy. 

I good-sized eoooanut grated, 2 lbs. sugar, cup cocoa- ' 
nut milk, piece of butter size of nutmeg. Boil the sugar , 

, and milk for 13 minutes, add the cocoanut, boil up 1 min¬ 
ute or 2 b^iskl 5 ^ Pour into buttered tins, and colour one 
part pink. When cold cut into squares. 

! 

Chocolate Caramels. 

I ■ 

I lb. sugar dissolved in as little water as possible, add 
1 teacup butter and 1 cup grated chocolate, 1 tablespoon 
vinegar. Boil until thick, and cut into squares when 
nearly cold. 

Cocoanut Ice. 

% 

Grate a good-sized cocoanut, but save the milk. Place ' 
in a pan 1 lb, sugar, ^ a large cup cocoanut (or cow's) milk, 
and a piece of butter size of an egg. 

I Boil until the sugar is malted, 1 hour to 20 min., add the 
grated rytit. Let this boil a few minutos briskly until it thickens 
I and leaves side of pan; lift off the fire and beat with a wooden 
snooii until cool. Pour into a buttered pan and^ serve. 
This can be flavoure'l with vanilla and coloured piuk with i 
j cochineal if desired. 

Chocolate Caramel (No. 3). 

f 

II large cup brown sugar and 1 of white, ^ a cup of 
! good milk or cream, and a piece of butter size of an egg. 
i Into another ^ cup milk, dissolve k grated chocolate, 1 

f tablespoon maizena, and carbonate soda size of a pea. i 

I Boil the sugar until dissolved, add the chocolate, &c., 

! boil until it hardens when tried upon a ])late, and flavour 
^ with vanilla. Pour iuto a greased dish and score while 
' warm. 
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Chocolate-Cream Drops. 

(Used for icing also.) 

Toil 2 cups best white sugar with 1 teacup water or milk 
from 5 to 10 minutes, and add 1 teaspoon essence yanilla. 
Place the pan in a basin of cold water, beat until stiff 
enough to make into drops, shape, and put away to dry on 
a buttered dish. Melt some chocolate over the kettle with 
a little fresh melted suet, and drop the creams in one at a 
time with a fork. Place on a buttered dish to dry. 

Date Creams. 

i 

Open the dates sufficiently to remove the stones, fill the 
cavity with above mixture, and spread on paper to dry; 
or, fill with ordinary icing made stiff, flavoured to ta.ste 
|and coloui-ed with cochineal if liked. 

Boiled Frosting. 

1 large cup sugar, I cup milk, and a piece of butter 
^ the size of an egg. Boil for 10 minutes quickly, then 
beat over the fire until thick enough to spread over a cake. 
Flavoiir and colour if desired. 

Icing. 

AVhite of 1 egg beaten, add ^ lb. or more powdered 
sugar, a pinch of tartaric adfd, and mix until smooth. 
Spread on the cake, smoothing with,a knife dipped in boil¬ 
ing water. Place in a cool oven until set, colour' some of 
the icing pink with cochineal, make a tube of stiff paper, ‘ 
and decorate. The warm cake will usually dry the decora¬ 
tions, names, d:c, 

Yellow-Tinted Icing. I 

^ Lse 1 whole egg beaten and ^ lb. powdered sugar. 
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Mix until it will remain stiff on point of knife, flavour to 
taste. 

Brown Icing. 


Use chocolate to colour. 

Gelatine Frosting. 

; Soak a good pinch of gelatine in cold water until soft, 
then dissolve. it in 6 tablespoons boiling water, straiUj 

I thicken with icing sugar, and flavour. 

To Clarify Fat. 

& 

; Cut up small any odd pieces, put in a pan of cc4d water, 
1 pint to 4 or 5 lbs., leave the cover on, and boil until the 
water evaporates and the fat is quite still, and then strain 
through an old sieve. 

To Clarify Dripping. 


Put into a saucepan and place on the fire to boil. 
When boiling poiu* into a basin in which there should be ^ 
a pint of cold water. When cold^'emove, and with a knife 
scrape any sediment off. 

To Clarify Dripping cNo. 2). | 

Break into a basin and pour boiling water over. Btir 
until melted, let get cold, and scrape any sediment off. 

I 

To Clarify Butter. j 

I 

Put on the fire in a small pan and allow it to boil. I 
Pemove with a spoon the white scum from the top. Pour j 
the melted butter carefully into a jar, but below will be \ 
found a watery substance of no use. i 
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Glaze (1). 

(For cold Moats, Ham, Tongues, &c.) 

Glaze is merely strong, clear gravy, or stock jelly, 
boiled quickly down to the consistency of cream ; it must be ; 
kept well stirred at tkeTast to prevent burning. It is ready 
when it will jelly when dropped from a spoon. Melt when 
required for use as glue, by x^laeiug the jar in a pan of 
boiling M-ater, Have the meat perfectly dry, then lay the ■ 
glaze on with a brush, 3 layers if needed, always allowing . 
the i)recedmg to cool. | 

Glaze (3). 

(Quickly hfade.) 

i oz. gelatine soaked in ^ cup cold water. Boil 1 sHee 
of onions in 2 tablesx)oons water to extract flavour, and 
put in a x>inch of salt. Strain, and add to this the soaked i 
gelatine. When dissolved, stir in 1 tablesx>oon soy, and | 
enougli rich brown gravy from under the di-ip^ung to 
colour (a Httle extract of meat would answer). Stir all over 
the Are until quite smooth and thick. Put into a jar for 
use, and use as directed. 

Glaze (3). 

The liquor in which a ham or tongue has been boiled \ 
add to it a knuckle of veal and part of a shin of beef. Boil 
for 12 hours, and then strain. Cover the bones and meat 
with boiling water, boil again 2 liours, and strain again. 
Put the whole into a saucepan, and boil slowly without a 
cover until reduced to a small quantity. Place in a jar, 
and use as directed. 

Glaze (4). 

Melt 2 ozs. butter and 2 ozs. sugar in a x>au until brown, 
add 2 tablespoons savoury jelly, made from mutton shank, j 
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ur gelatine. Let this boil up. Brush the ham or tongue, &e., 
over. i 

Essence of Coffee. 

t 

' , 1 lb. freshly-grouud coffee, and soak in 1 quart cold ' 
water 24 hours. Cut the end off a quart bottlej tie muslin 
over the neck, put tlie coffee in and allow it to di*ain slowly 
into a jug. Bottle and cork for use. 

1 des.sertspoou to be added to a cup of boiling water, 

I add sugar to taste, and boiled milk. 

Herbal Beer, 

Xot quite 3 ozs. hops, 2 lbs. sugar, I cup golden syrup, 

2 ozs. whole crushed ginger, 2 or 3 spraj's of horehoimd, 

1 dandehon root, and 2.1 gallons water. Boil 11 honi'S, 
strain and set aside to cool, add 1 cup yeast, and let stand 
24 hours. Skim and bottle, tying down the corks. 

A Remedy for Constipation, 

Boil a thick stick of hquorice in 1 pint of water until 
dissolved, throw in a pinch of senna leaves, say 20. Strain 
into a jug. Take 1 dessertspoon before and after meals, 
for a while, pleiiW of the juice of oranges between. A 
great aid also is I teaspoon pure glycerine at night. 

Fruit Salts. 

(Good Aperient). 

Mix together, well powdered, 2 ozs. carbonate soda, 2 
ozs. tartaric acid, 2 ozs. eiJsom salts, 1 oz. magnesia, 2 ozs. 
cream of tartar, 5 ozs. powdered sugar, on which di’op a 
little essence of lemon. 

Dry the sugar, mix all together, sift, and keep in a' 
close jar for use. 1 heaped teaspoon in a glass of water is 
a (lose. 
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To Preserve Eggs. 

j 

■j 

j 3 lbs. lime, 10 02 s. salt, 2 ozs. cream of tartar, and 2 
j gallons boiling water. Itix well together in a jar or clean 
kerosene tin with a stick, and let it got cold. Drop the 
; eggs in when laid. Or rub each egg over while fresh with 
j vaseline or sweet lard. Pack way in boxes of dry salt, or 
bran, salt is best. They will keep stored so many months. 

Bread for Garnishing. 

(Instead of Pried Bread.) 

j Butter di'y pieces on each side and put in the oven to 
I brown. Cut as desired into fancy shai:»es. 

Bread for Soups and Brown Crumbs for 

Rissoles, Fish, &c. 

Cut into ^-iuch pieces dry crustSj brown in the oven and 
add to hot soup just before' seiwing. Brown crumbs for 
fish, &c., are hard pieces of bread dried in the oven, rolled 
down, then sifted, and put away in a close jar or bottle for 
future use. 

Knodeln. 

(German. For Thickening Sonp.) 

Beat 1 oz. butter to cream, add one egg beaten to a 
hoth, season, salt and pepper, and herbs also if liked. Stii* 
j in dried sifted bread-crumbs to thicken, work this into 
little round balls the size of .a walnut, throw into boiling 
j clear soup for a minute or two before serving, or cook 
separately and add to the soup in the tureen. 

Tea. r 

Tea should be of the best quality, the water just come 
to boiling point, the pot, an earthern or metal one, 
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' Tupuloiisly clean. Warm it by pouring a little boiling . 
water in and out agaiuj then put in the tea—the average j 
quantity of one teaspoon for each person and one over, is li 
generally strong enough—fill up the pot with boiling 
water, then put on the cosy and allow it to stand about 
I five minutes to infuse. Should it stand longer it will be 
black and bitter, because it contains an astringent sub¬ 
stance, known as tannin or tannic acid, similar to the in¬ 
gredient which in bark tans leather. This has a constipat¬ 
ing effect on the bowels, and the longer the tea is infused, 
the more of this substance is drawn out. 

Tea also contains a volatile oil, which has an exhilarat¬ 
ing effect upon the nerves, and a substance, called theine, ' 
which is supposed to assist in lessening the waste of the 
body. I 

w I 

The Russian fashion of flavouring* rather weak tea with j 
a slice of lemon for each cup, and no milk, makes a light 
refreshing drink for invalids. j 

Spaniards use a few leaves of lemon-verbena to flavour ; ’ 

Germans, vanilla, or stir with vanilla bean. The leaves 
should always be emptied out each time after using, and 
the pot well washed. 

i Coffee. 

i To make it nice it should be freshly ground, the pot t 
I well washed and warmed. Put in I tablespoon to the pint 
of boiling water, and allow it to infuse ten minutes. Pour I 
out 1 cup, then pour back again quickly, and allow it to : 
stand a minute or two longer. Then pour through a ( 
strainer into the cups, and add scalded milk and sugar to ; 
taste. Coffee should not be boiled, only infused. | 

Coflee is a tonic and a stimulant, is more nutritious than 
tea, and is considered a good protection from the effects of 
malaria. 
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‘ Cocoa contains a large amount of nounshment, but is 
apt to disagree witli wealc stomaclis, on account of the oil 
it contains. It has not tlie stimulating properties of tea or 
coffee, and so agrees better ^vith those who have weak 
nerves and cannot partake of those beverages. * 

It is usually made by 1 teasjjoon to each cup boiling 
I milk or water, added gradually, and sugar to taste. 


SOME SICK-ROOM DISHES. 


j For a good siek-nurse, Dr. Franklin, over 100 years 
■ ago, said: “You require to take 1 gi*ain of sense" 4 a 
j grain of prudence, 1 drachm of understanding, 1 ounce of 
patience, and 1 lb. of resolution. Intermix the whole well 
together, and fold up in your brain 24 hours. Then put 
them in the bottle of your heart, stopping them witli the 
cork of judgment. This, rightly made and taken in i 
proper doses, as often during the 24 hours ns may be i 
necessary, will soon qualify you to be a most admirable 
nurse and successful cook for your invalid friends.” 

i 

Gruel. i 

2 dessertspoons patent groats, sugar, ^ oz. fresh butter, ! 
and 1 pint water. Put the water on to boil, mix the | 
groats into a paste with 2 tablespoons cold water, pour | 
into the boiling water, and stir well with a wooden spoon. ; 
Boil 10 minutes, pour into a basin, sweeten, and add i oz, j 
butter if for a cold. 


Gruel (No. S). 

Some good oatmeal, about 2 tablespoons. Soak in 1 pint 
cold water or milk for a little, then stir and strain. Pour 
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‘his into a clean pan, and stir over the fire until it boils. 
Boil 10 mlmites, sweeten if liked, and grate iiutuieg over, 
or flavour with salt and add a small piece of butter. 8erve 
very hot. 

Substitute for Brandy. 

In sudden illness or pain, tincture of ginger (strong), 
aromatic spirit of ammonia (sal volatile), chloric lether, 
of each equal parts. Dose: ^ a teaspoon in ^ a teacup 
water; repeat every I hour until relieved. Keep in a 
- well-stoppered bottle. 

Beef Tea. 

The usual aver aye quantity of water for each lb. .of meat 
is 1 pint. The meat should be freshly killed and juicy. i 
Cut this up into small pieces, removing all fat. Place in a 
jar, cover with the water, add a very little salt, and allow 
it to soak, if not required in a hurry, for 1 hour. 8tir I 
occasionally, place tlie jar closely covered in a pan of boil* I 
ing water (this must only reach half way up the jar), keep 
it boiling slowly 2 or 3 hours, and then strain tlirough a 
coarse strainer and serve. 

Beef Sissence. | 

This is made as above, omitting the water; or place 
the jar closely covered in a very slow oven for some hours. 
The juice thus obtained is very strong. It can bo poured j 
, over some freshly-toasted crumb of bread for a change. 

Baw Beef Tea. 

"Useful in particular cases of extreme debility. Chop ^ 
lb. lean meat very fine, sprinkle over 1 saltspoon salt and 1 
teacup cold water, let this stand ^ of an hour at Uast^ then 
strain and use. This can be warmed a little, not boiled, 
and flavoured with sauce to make it more palatable. 
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Beef Tea Pudding. 

1 breakfast cup weak beef tea, 2 eggs, 1 tablespoon 
gloated bread-crumbs, and saltspoon salt. Soak the crumbs 
in the tea, beat up the eggs and salt, mix all together, 
bake in a small dish about 20 niiuutes, or steam gently in 
a basin covered with buttered paper until firm. 

Arrowroot. 

1 dessertspoon arrowroot, 1 teaspoon sugar, and 1 large 
cup milk or water, "Wet the arrowroot in a small basin 
with a tablespoon of cold milk, pour the remainder of the 
boiling milk or water over, stirring the whole time ; 
sweeten and serve. One beaten egg may be added if 
liked. Then bake i of an hour. 

Carageen Moss Jelly. 

Boil 1 oz. in cups of water until dissolved, sweeten to 
taste, add a little citric acid, lemon-juice, or any flavouring 
desired. Strain, and i)our into a wetted mould. (^lilk can 
be used instead of water.) 

* Boiled or Baked Flour. 

(Por Infants or Invalids.) 

To boil.—Pill a small basin quite full and tightly press 
down. Tie a cloth over and plunge in boiHng water. 
Keep it lolling for 3 or 4 hours. Or boil in a cloth alone, 
scrape the hard outside off, and place the flour in a jar for 
future use. 

To bake,—Place the flour in a basin, bake dowly 3 or 
4 hours, scrape the outside o^, and put away for use. The 
baking or boiling prevents its becoming acid on the 
stomach, and the flour is very nourishing. It can be pre¬ 
pared as cornflour, and for porridge, puddings, &e. 



























ELIXIR VrrA.E, The Wonder Cough and Cold Cure. 


Cookery Book, 145 

"Egg Shells 

Should be saved to clean pudding dishes, &c.; they 
remove the brown marks more readily than salt does. 


j COOLING DRINKS. 

Orangeade. 

: Peel the yellow rind off very thin and put it into a jug. 

: Break or cut up the inside, removing all pips and ttie 
I white rind, which is bitter, and add 1 oz. sugar or honey, j 
: Pour over 1 quart boiling water and cover up until cold ; 
then strain. Q-ood for fever cases. Lemonade is made 
the same way. 

Apple Water. 

6 apples, ^ lemon rind, and sugar. Peel, core, and out 
up 6 juicy apples, put into a jug with the lemon rind, pour 
over 1 quart boiling water, sweeten to taste, and cover up. 
When cold, strain in another jug. 

Toast Water. | 

I Toast some crusts of bread quite brown, place in a jug, 
pour over 1 quart cold water, and stand aside for ^ an hour. 
This is considered more refreshfeig than when made with 
. boiling water. 

Rice Water. 

3 ozs. rice, I inch of cinnamon, and sugar to taste. 
Wash the rice well, and boil in 1 quart of boiling water 
with the cinnamoQ 1 hour. Strain and sweeten. 
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Balrey Water (Thick). 

2 ozs.pearl barley well washed, riud of lemon, 2 lumps 
or more loaf sugar, and 1 quart water. Boil the barley and 
lemon riud in the water 2 hours, gently strain and sweeten. 
For clear barley water the same quantities, but put the 
barley, &c., in a jug, and pour boiling water over, cover 
' until cold, strain, and it is ready. The barley can be used 
* again. 

i 

Apple Barley Water. 

Cut a good-sized apple into slices, and boil with a little 
lemon-juice until soft. Rub this through a sieve and add 
: to a quart barley water. 

‘ Drink. 

' A raw fresh egg beaten up with 1 teaspoon sugar. Boil 
1 teacup sweet milk and pour boiling on the egg, stirring 
the whole time. Very strengthening. Should betaken hot. 

,Bran Tea. 

For softening the throat. Three tablespoons bran, put 
in a large jug and pour over 1 quart boiling water, cover 
and let stand ^ of an hour, strain through muslin, and 
sweeten with sugar or honey. * 
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NEIL’S BOTANIC DISPENSARY, 74 GEORGE STREET, DUNEDIN, 

■ —- 

^ III I 

HERBAL BEER. 

-U T f ?n J a S ^ Neil's Herbal Beer Extract witii 4 lbs. bro’ivn 

".rarm place for 12 hours, then skim off and boftl<i • eovcr, put m a 

cool plL. s^auor .^atitiea m ”* “ 

digestiv^e food. 

CTceUu'illT^Al'i prepared as arTowroot has beea proved to 

Sry'^abU?' ‘ ■ ’ *•“> *“"« bark S elmlrM i 

reirH?^ Z4te^ktw 

V- •,. ,^ . . ABE MADE, 

m op! then P^acf^fa ^ «“toa^Tnk 

.leptandrine. and aU the finJt i^^ienrfeaJbc n^’ "’"f! P«i«PbyUn, 
thevvorlA No expense is sp^ to makf tbel “ ^“’1 P“5,“^ 

M '«*- “V S d?Uat 

botanic DISPENSaARIES. 

Bispenlrias^'^^lUto^^ keep our Botanic 

aud^gular Bw Dru-SMcdicmes^Botamc, Homceopathic, 
ware, Combs ; Enema? Sskin^ -^uch as Feeding Bottles. 

&c. Ooods sent to anv narf sSn^V ^ variety at low prices, 

over £1 prepaid. Comultation perLniuy^or’bri^rT*^ 

cases send, if you cannot come mrdfni cfo^a i letter free. In chrome 

we eend^ t^T^. 

Symptoms. xne Dest we Jhave^ for your 

Of.. The F ™TH THOUSAND, 

600pat'ea. 1M/x-o^bmUtbSgraph7'^pi!la^^^ contaimngnearly 
in metlieine ; over 1000 medical reelnp<i ii^v principal ones needed 
for the pre^ntien and c^rlra f“L“^ • directions 
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WINTER TERM, 1891. 

- 4 - 

EXTRA LESSONS. 

Pot a Feu. 

(A NATIONAIi FEEJfCH DiSH.) 

Proportions : 3 lbs. good meat to 2 qts* water. 

Tie the meat into shape and put on the fire covered with 
the water, cook slowly with the cover on, about 1 hour; 
skim carefully, the pot remaining uncovered until all 
removed j as soon as it is clear and simmering again, put 
in some salt, a few peppercoims, 2 or 3 carrots and turnips, , 
2 onions, 1 with 3 cloves stuck in, the other 1 clove of 
garlic (a bouquet if liked), and a tmy piece of browned 
sugar, an old fowl roasted, or any meat bones are a great ' 
improvement. The most important thing is never to , 
allow it to hoil^ but just simmer slowly 5 or 6 hours. 

Partly boil a cabbage in some water say 20 mins., then 
remove larger half of water, add stock, and hoil until soft, 
then drain. Place the meat on a hot dish, the cabbage cut 
in 4 quarters round, the turnips and carrots between. In 
summer melon is served with this, in winter little sausage 
patties, &c. 

PiQTjANTE Sauce. 

Serve in a tureen, made of 2 ozs. butter, ^ a shalot 
chopped very fine, some flour. Stir this until molted and 
brown, then pour in by degrees 1 teacup of the bouillon or 
soup, and 1 table sp. French vinegar, let this boil up, then 
pour into a sauce tm’oen in which has been placed some slices 
of pickled gherkins cut very thin, or serve tomato sauce. 

For the Soup or Bouillon, 

Strain the cabbage stock with the remainder, and 
all over a well-browned roll cut open and laid in 
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bottom of the tureen. Send a plate round with some of the 
cooked vegetables. 

Crecy Soup. 

Take 10 young red carrots cut into pieces, with 1 onion, 

I I leek ; put these into a stewpan with 3 ozs. good buttey or 
dripping, a timj bit of sugar, cover up and cook slowly 
until soft (1 1x0iir) on a gentle hre, minding the coals do 
' not touch the pan, AVTien ciuite soft pour in gently by 
degrees 3 pints hot water or stock, add salt and ixepper, 
some bacon rinds, and let boil until it w'ill pass through a 
colander, put the soup hack to w'arm and serve with fried 

croutons of bread. 

Soupe du Hoi Stanislaus. 

! A stale top crust of bread, warm and butter, then 
slightly toast. Take 3 good sized onions, put in a stewpan 
with 3 ozs butter, shake until brow-n, then put in the crust 
! broken into pieces, stir and shake w*ell until all browned, 
then add 1^ i>ints or more boiling water, pepper and salt, 
simmer gently A an hour, ihit through a china colander 
and serve hot. The liquor in which haricot beans have 
been boiled can bo used instead of water, meat destroys the 
hue flavour. 

Hare Soup. 

■ 1 hare joint and brown with 3 onions, add three 
blades of mace bouquet, thyme, marjoram, parsley, 3 qts. 
beef stock, some ham or lean bacon, (Carrots, celery, 
pepporcorns, and 6 cloves are sometimes added). 

Boil all 2 or 3 hrs., then strain, pound hd part of meat 
and put into the pan with the liquor and^ crumbs of two 
I rolls, some sauce or ketchup, simmer 20 mins,, season with 
b~salt and cayenne to cover 3d bit, strain, and send to table, 
ir make 







































Forcemeat Balls 


of 4 oz3, cmmbs, 1 grated lemon rind, tea sp. minced kerbs, 
dess. sp. parsley, grated nutmeg, tea sp. salt, ^ do pepper, 
butter 2 02s., tke liver boiled and finely minced, or some of 
the roast bare can be used, and stuffing ; make into balls 
■with yolk of egg, flour, fry, or poack in tke boiling soup 6 
or 7 minutes. 

Egg Balls for Soup. 

’ ' 3 boiled hard, pound in a mortar until smooth, add 
the yolk of 1 ra^v egg, seasoning, flour to bind. Form into 
small balls and boil in water a short time until set. 

Mullagatawny Soup. 

A young fowl, rabbit, breast of veal, or calf s head, 6 
small onions, 2 cloves, 2 apples, 2 dess. sps. curry powder, 
2 table sps. flour, 3 qts. brown stock, salt to taste. 

Mince the onions and fiy brown in butter, cut the meat 
into joints, and fry also slightly brown, place all these in 
the stock with the apple, &c., and cook until the meat is 
tender (some add a clove of garlic and 1 02. pounded 
almonds), then remove the meat and cut uj) rather small. 
Mix the cuny powder and flour into a smooth paste with a 
little cold water or stock, stir well into the soup, let boil up 
5 min., adding more seasoning, if necessary, and the 
pieces of meat. A cup of cream stirred in at the last is an 
improvement. 

Turnip and Toma1^> Soup. 

Cut up 4 or 5 turnips, 1 small potato, and 3 red 
tomatoes. Chop fine 1 onion, and put in a pan with 2 ozs. 
butter; let these cook 10 min. 

Four in water or stock 1 (^t., pepper and salt. hen 
this boils, add the vegetables and cook until soft. 
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through a china colander, put hack in pan with a small 
piece of butter, give 1 boil up, and serve hot. 

Kidney Soup. 

Put a bullock’s kidney into the liquor in which a leg of 
mutton has been boiled, with 3 carrots, 3 turnijis, 3 sticks of 
celery, an onion bunch of herbs, salt and pepper. Boil 
slowly 3 or 4 hrs. Remove the kidney when soft, and out 
into dice; add this to the strained stock with I table sp. 
ketchup I warm up and serve in hot tureen. Can be made 
day before requii’cd. 

Celery Soup. 

1 head of celery, 1 qt. milk, 1 onion finely-sliced, 1 
table sji. each butter and flour, 1 tea sp. salt, white pepper 
to taste. 

AVashj scrape, and cut the celery into inch pieces, and 
boil in 1 pt. boiling water, slightly salted, until soft. Boil 
the onion in the milk 10 min. Put this and the oeleiy 
through the colander, add the butter and flour melted 
together, stir all until smooth, season and serve with sippets 
of fried bread, 

A Good Housewife’s Soup. 

Take the trimmings of a small piece of neck or loin of 
mutton, put them in the oven 1 hr. to bring out the 
ozmazone and melt the fat. Put them in a deep pan with 
any odd bits of fowl or gafho not fit for the table, a few 
rinds of bacon, any odd bones, well broken (the nutritive 
parts only exude at fracture, these can be tied in a muslin 
bag.) Fill the pan with cold water, and place on fl.r0 as 
soon as it boils; ekm well^ put in salt, peppercorns, 1 onion, 
with 3 or 4 cloves, a small clove of garlic unpeeled, a 
bouquet of 5 or 6 stalks of parsley, 1 each lemon and 
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common thyme, i bay leaf, tie tightly ; add 2 carrots cut 
lengthways into 4, 2 turnips quartered, 1 leek, a stick of 
celery'. Let all boil 3 liours, and remove half the liquor for 
' next day. Put in instead 1 small cabbage^ W'ell soaked, 
partly cut in 4, not separated, then tied up. AVhen tliis 
is cooked remove and untie, place I quarter, cut small, in 
the soup tureen, strain the stock over, and serve with the 
remainder of the vegetables, handed round on a separate 
plate. Use the remainder of the stock next day to pour 
over any vegetables cooked until soft in good butter or 
dripping, let the whole boil up ^ an hour and serve. 

Chojj the remainder of the cabbage, and put in a stew 
> pan with ^ a lb. of sausages; cook over the fire witlir the 
cover on 20 min. or so. ’\\Tien brown dress on a flat dish, 
the sausages on top. 

Cabbage will not taste strong if soaked in cold water 
about 4 hours, or if used in a hurry simply pour over some 
' boiling water, cover, and let stand ^ an hr. 

Cold water should never be added to vegetables when 
’ cooking, it will make them tough. 

Parsley' stalks have more flavour than the leaves for 
soups. 

Lobster Cutlets. 

1 lobster, 14- ozs. butter, 4 oz. flour, cayenne to cover 
3d bit, drops lemon juicg,«dess. sp. chopped parsley, 
Anchovy’’ sauce to colour, 1 egg, and white crumbs. 

Put i oz. butter on fire, stir in fiour, add teacup cold 
milk ; stir until this boils, then add the coral (if any ’ 
pounded with 1 oz. butter, the seasonings, and chopped 
lobster; stir all over the fire, and turn out on a jflate to 
cool. 

I When cold shape like cutlets, sticking a small claw at 
each end, brush over with egg, then dip in crumb ; fry in 
I 1^ lbs. lard or dripping, boiling until a light brown. 

i ___ _ . . . .m. - ----- - - - - - 
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I Arrange on a large crouton of fried bread, ends up. Gar- 
' nish with fried parsley. 

Filleted Flounders and Fisli for Invalids. 

I First remoye the black skin by cutting across tail i>art, 
hold firmly down with left hand, and loosen skin with fore- 
of right, then cut down back, remove two fillets, turn 
over and cut two off white side, lay on the table, skin down, 
and oarefullv remove with sharp knife ; dip each cutlet in 
flour, then in beaten egg, dry in boiling fat or oil, drain on 
paper, serve on a wariii folded napkin. Or, if eggs are 
scarce, dip each fiUet in milk, then in dry oatmeal. 

' For Invalids. 

Cover the bones, &c., barely with cold water, and let 
boil -}i an hr., strain, add cup milk to 1 cu]> sauce, flavoui 
with 2 blades mace, white pepjier, salt, a bit of butter (some 
like a tiny piece of prepared onion.) When this boils up, 1 
add the fillets, tied in shape of cod or flounder, cook slowly 
10 to 20 min.; untie, pour the sauce over after straining, : 
and serve hot. A squeeze of lemon before tying up is an j 
improvemeiit, and some like a little finely-chopped parsley. | 



French Frying Batter. 



2 table sps. flour, a little salt, -I a table sp. melted ^ 
butter or oil, 1 egg yolk (a.dess. sp. lemon juice if liked.) , 
Stir the whole with one hand, then gently pour in water 1 
until consistency of cream. This is.better for standing some ; 
hrs: Just before using, add the white of 1 egg beaten stiff. 
This can be useil for either fish or fruit, &c. Eip the pieces 
in, then drop into boiling fat until cooked; drain on soft 
paper. Fruit fritters are dipped in powdered sugar. 


































Beef a la Mode. 

® J>eef piece ie 

beet, a part of tho ahoulder without bone^any Ltcher 

and laid with bacon Put this in a stewpan with 3 o^V. 

om of ®P““^® over, (about d essertspoon), a 

p water pepper and salt, two onions, one with two 

about’ sir ® ef g«Uc, a full bouquet 

about G oaiTOts cut into rather thin shoes. If any veal 

* ®i°se ‘i^e 

Lt Tn ®*®““ ®®“e8 o"‘ tie a 

Ifto e Vr t “* ®*' 5 tiours. 

After hours turn the meat and cover again as 

directed. Eemove the veal bones, garlic, &c., before 

lessing, nen serve hot with the vegetables nicely round 
or cold without vegetables. ^ ’ 

If the meat cannot be larded aiTange some slices of 

bacon nicely with the meat. go some slices of 

French Mince. 

of rS'ort!^ a ^PP“ ^ machine) any cold remains 
ot loast or boiled meat, game, poultry, &e. Eetnove all 

and^salt ^ breadcrumbs, pepper 

shalrt^ ’add^tte "“til brown the 

^ V' meat, &c., and parsley, sprinkle over 1 

easpoon ^ oui’, and stir the whole five minutes. Pour in 
veiriSv I gocl g^'cvy or stock, cook 

delicafesiWsoff^Tn^ ®"ti dish with 

oeiicate sippets of fri^d bread or a wall of mashed potatoes 

Oie whole browned in the oven • or boil s '’“®“ ®> 

inehpq Inna- i‘v. I ‘T »iij ox Don 6 ozs, maccaroui 3 

inches long m boiling water and salt 20 min., strain nour 

old water oyer to make it keep its shape, mrZe Ta 

aim dish m a pattern, the mince in the centre, ^put in 
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the oven again to heat thoroughly; or serve with liWe 
patches of scrambled egg over instead of either above. 


t 


Hash, 


Or cold meat warmed up in sauce. Put 2 oz. butter in a 
stewpan with 2 teaspoons flour, stir quickly with wooden 
spoon, and when well mixed but not brown pour in tomato 
sauce and 2 or 3 spoons gravy* or stock to cover meat if 
required. When on the point of simmering put in the 
slices of meat i- in. thick, cover -up, put a weight on lid an 
let simmer 1 whol^jioiir. Meat warmed up must simmer 1 
hour or not at all, because during the first 30 min. th'6 
fibre becomes horny and tough and requires 30 min, more 
to distend and allow the substance it is simmering in to 
incorporate itself with the fibre so that none of the 
nutritious 4lt®*«Mhe3 v*ijll be wasted. It will take new 
fiavours easy of digestion. Try at intervals 

and it wi^' >>0, ^erve hot the sauce poured over. 

Can be wai i?i^up v next day in a covered basin over 
pan boiling Vatiiia'. 







W 


Maccaroh^ Steak, and Vegetables. 


Fry an onion and parsley in a little butter, add any 
sauce to tasto, cut the meat into small pieces then brown 
with the vegetffbles and sauce, add a little water, simmer^ 
slowly 2 or 3 hrs. Boil some maccaroni in salted water for 
20 minutes, strain, spread over the meat ^ an hour before 
serving, aud J|Ui aU together. Break the maccaroni^ into 
small pieces. 5|R)re boiling. 







Tomato Sauce for Frenchi^ijash or Made 

, Bishes, 

Break 4 or 5 large tomatos wil^li 1 oz. btitter into a 
stewpan (this part is particular), cut into foui’ 1 onion, 
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Akoeiaiim “'•' ' \ 

v^efilMjn. :■.„ v‘- ■ •’■ ..^'-l 


-S r . 

« K* f. 


|. td a bouqiiet, 1 Glove, :poine stock to cover or cafeater,' a 
y4tle Tvkole pepper and sSlt; let tWe boil, iaki4%are to 

!t^ V ®° that it does -not stick, pass through'a cliiha 

;|v^col(iiHlerj x^i-essnig with a wooden spoon. . 

f’l ” of cold B5Gat-tHioughly% 

{• licit, but;not boiled in this as directect for “ onion, imree." " 


jiirotons ’’ of Meat witJa Onioii Pui^ee, 


e onions, ^ 4i'5j^n into slices, put them into h 

;j;^n^wi^50uie (l|p]^ng tlmy brown slowly^.^stinrin?- 

iti®‘ M'OGden^ sjmon. Dredge< oj.gi-’ 1 t-easp.'lloitf . 

3-v^S^eii brui^, add 1 tdhcdp stoeft, ^ tensf^Hdnegar, pepper, > 
and Cover .a^d boiL gently uiitii the onions are quite „ 

X^liout f ‘ of ihi horn-). Pass •' 
tii^pg^/dhin| colander- if de#fd smooth. Mrotons ‘ 

of bo'iled or any meat oi^agaiiist i^i^ 


gra|ii i^cold tqngiio .^s very nice) -warm^sl^-^ifl^the pia-ce ■ 

|qf iHh Ifoin'-froasb.iete^ or for 1 


one Is; 


1^ l^dur), b’erve in a wreaih, 
j '^i’^e. in the centre* 

' ' Moclt is uck. 


ig over 


■other, the 



..Tomatos'*-' 


^^iand'^gp^ asjfbr th^ mflp add 


; •a^little ^salb a't-onee, 












































